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F rom his country store in Baton Rouge in 1919, Henry 
Norman 'Cap’ Saurage introduced Baton Rouge, 
Louisiana, to a new style of coffee. It was a high-quality 
coffee, hand-selected and roasted with care. Cap named it 
Community Coffee out of respect and admiration for his 
friends and neighbors. He served that community with one-on- 
one relationships, and they in turn supported his passion. 

To ensure the highest quality in every step. Cap closed his 
country store in 1924 and turned his backyard barn into a 
coffee mill. Almost 20 years later, his son H. Norman Saurage, 
Jr. purchased the company’s first coffee roaster. Close attention 
throughout the entire process, from farm to cup, ensures a 
consistently high-quality coffee. 

In the 95 years since the company’s founding, four 
generations of the Saurage family have carried on Cap’s 
passion. The family knows that great coffee starts with great 


beans. Community Coffee Company searches for the top 
10 percent of the world’s green coffee beans by visiting farms 
throughout Guatemala, Indonesia, Brazil, and elsewhere. The 
company’s roasters get to know the hardworking families who 
grow the beans, and experience firsthand the passion that goes 
into the crop. 

When that coffee gets to Baton Rouge, Norman and Matt 
Saurage join the roasting staff for weekly cuppings or coffee 
tastings. There, they taste the subtle changes made by their 
artisan roasters and help determine which will fit best into 
the Community® coffee lineup. They follow the coffee through 
the whole process to make sure it leaves tasting its best. 

True to Cap’s ideals. Community Coffee isn’t just one 
family’s story. The pride of generations of employees and 
coffee farmers is in every cup. Their rich and smooth coffee 
will be enjoyed by your family for generations. 


Cap and HN Saurage, and 2"'^ 
generation owners, cupping to 
ensure a rich, smooth flavor 



Cap’s country store 



Walter Williams, Roaster 
Operator since 1983, 
carefully roasting coffee 
beans to perfection 


The new Port Allen 
plant opens 
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Matt Saurage, 4th generation owner, 
visiting coffee farms in the province of 
Esperito Santos, Brazil 


New Community Coffee delivery truck 
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GOWEGUH 
SAUSAGE DOG 


True southern flavor since 1947. 

The menu hasn't changed much over sixty years, 
but then, neither has the quality. 


$ r 


For more recipes, visit our website 

www.ConecuhSausage.com 


1-800-726-0507 
P.O. Box 327 

Evergreen, Alabama 36401 


-1 lb. Conecuh Smoked Sausage 

-Hot dog buns 

■BBQ sauce, warmed 

-Mayonnaise 

-Mustard 

-Chopped onions 

■Sweet Dill Relish 

■Sauerkraut 


Sometimes only a sandwich will do. 
These sausage dogs are the perfect 
afternoon meal, especially when your 
favorite game is on. Just make sure 
you have plenty of sausage - and 
napkins - on hand for seconds (and 
thirds). Grill sausage on all sides until 
done. Dip in warm BBQ sauce and 
serve on warm buns. Try one heaped 
with chopped onions, mustard, 
mayonnaise, sauerkraut and sweet dill 
relish. 




Brown Sugar 
that Pours — 



///////// FROM THE EDITOR 


THE THING I LOVE MOST 

ABOUT BREAKFAST 

is how a few simple ingredients become 
transcendent dishes. Flour, butter, and buttermilk 
rise into a heavenly stack of biscuits. Grits cooked 
until tender comfort and soothe. A slice of bread, toasted perfectly in the oven, is a 
canvas for any jam or spread you might have on hand. Eggs need nothing more than 
a pat of butter for frying. And bacon, well, all you need is bacon, cooked until crispy. 

While decadent breakfasts, like tall stacks of pancakes and over-the-top egg 
dishes, are luxuries often reserved for weekends and holidays, you can make the 
most of every morningby treating your self to a simple breakfast, made from humble 
ingredients of the highest quality. The South is full of passionate food artisans 
perfecting products like stone-ground grits and hickory- smoked bacon that define 
our region and make our every morning memorable. 

Charles Poirier is one of these artisans. He’s in his ninth season of making cane 
syrup in Youngsville, Louisiana, where he carries on his family’s tradition. If you’ve 
never topped your biscuits with cane syrwp, it's a breakfast- changing moment. Don’t 
miss our conversation with Charles on page 57. 



Pourable 

Light Brown Sugar 

A delicious brovvn sugar that pours 
neatly and doesn't harden — 
[oerFect^or when you need a small 
amount far a topping or in a recipe. 


Ihgredierts 

t 1/2 ibap buit«rof rrw^Bfin* 

1 1/2 eupsoodr«ely chopped applai 
l/2tbsp igmonjuicg 
1 /fl tip flutfir*g 

1/4 DomirK]* Pourebla Lght Bnmun Sugar 


Instruction* 

Irk « iJfilM, ir\w^ medium-lo^ 

llWflt Sdr m Appr^B, tomon JLUM nw?rn#g 
Cook stifTing oc«!iort#lly, until eppiflii 
soften^ ebout 7 mimitei. Reduca he-et bo low 
end *tir in sugar. Cook, rtiiTing gently, unti^ 
ntiKtuPO bfrcomn ayrupy, ibaul 2 minutea. 
Serve warm tn a lopping for pancakes^ 
ipi Of 


I 



Enjoy! 




Also try Domino* ’Quick-Dissofve 
Superfine Sugar to evenly 
sweeten hot or cold beverages - 
qufcldy and neatly] 


d omirhDsugar.torn/flip-top'SUg ars 





BREAKFAST FOR SUPPER 

If you’re on the go in the morning, 
like many of us are, breakfast might 
show up on the dinner table a good 
bit, so we’ve got plenty of recipes to 
add to your ‘"brinner” repertoire, 
starting on page 39. 




FOLLOW U 


FOR A DAILY SERVING 

OF RECIPES, KITCHEN TIPS, & MORE 





There’s only one 

extra ingredient in 

Homemade. 








Buttercream 

Frosting 

Ingredients 

3 3/4 cups (1 lb, box) Domino* 
Confectioners Sug^r 
1/2 cup butter (1 stick), softened 
3 to 4 tablespoons milk 
1 teaspoon vanilla extract 

Instructions 

In a large bowl with electric mixer at 
low speed, combine sugar, butter, 
milk and vanilla. Beat at medium speed 
1 to 2 minutes until creamy. If desired, 
add more milk until frosting is 
spreading consistency. 


Makes enough to fill and frost a 
2-layer cake, a 13x9x2-inch sheet 
cake or 24 cupcakes. 



Sugar 
Butter 
Milk 

Vanilla Extract 

Say "bye, bye" to canned frosting. With Domino® 
Confectioners Sugar, and a few more ingredients 
you already know how to pronounce, your homemade 
Buttercream Frosting will be freshly whipped up before 
you can find your car keys to head to the store. 

Domino® Confectioners Sugar is an all-natural 
pure cane sugar, with 15 calories per teaspoon. 

Now thats the Real Way to do Sweet.™ 




Domino Su^r is part of 


^SR 


©2015 Domino Foods, Inc. 


'/////SOUTHERN SIDEBOARD 



CHOCOIATE 

ORAVY 

Sometimes the 
most delicious 
things are the 
simplest. Cocoa 
powder, milk, 
and a little sugar 
bubble into a dark 
and luscious sauce 
that transforms 
biscuits into a 
divine dessert. 


TDMAID 

mrf 

Juicy tomatoes 
break down into 
a ruby puddle 
of Southern 
goodness that's 
just as tasty 
spooned over 
grits as it is on 
biscuits. 



Wmcu^ 


SOUTHERN CLASSIC 




As one of our favorite Southern 
food writers Sheri Castle says, 
"Chefs make sauce, cooks make 
gravy." A practical mash-up of 
leftover pan drippings and a 
dash of flour, gravy is cooked 
and seasoned into something 
tastefully transcendent; a 
dramatically impressive sum 
scratched together from 
humble parts. Here are just a 
few of our breakfast favorites. 



savinui 

GRAVY 

Sausage 
drippings, flour, 
and milk (and 
bits of browned 
sausage, if you're 
lucky!) combine 
for a gravy that 
goes with all 
your breakfast 
favorites. 


REHYE 

GRAVY 

While it might 
not be true, 
the rumor that 
President Andrew 
Jackson named 
this gravy for 
his moonshine- 
loving cook is too 
good to dismiss. 


CRAVING GRAVY? Visit our blog at tasteofthesouthmagazine.com for these delicious recipes! 


flrouad Uie South 


PURLOO 

NEW ORLEANS, LOUISIANA 


Located in the new digs of the Southern 
Food and Beverage Museum, this 
restaurant treats patrons to a dining 
experience that surpasses the average 
museum cafe. In addition to regular tables, 
guests can grab a chair in the 30-seat 
interactive exhibition kitchen, where they 
can quiz the chefs as they artfully execute 
seasonal dishes showcasing different 
regions of the South, nolapurloo.com 



Huntsville, Alabama's hotshot 
chef James Boyce has brought his 
skills to Birmingham, and diners 
couldn't be more pleased. Housed 
in a former mansion in the historic 
Highland Park neighborhood. Galley and Garden has a refined yet 
casual decor to match its menu of Southern fare with a decidedly 
French twist. Enjoy Tennessee rabbit, Carolina trout. Gulf snapper, 
and a host of local vegetables harvested and foraged from farms 
and forests across the South, galleyandgarden.com 


GALLEY 
AND GARDEN 

BIRMINGNAM, ALABAMA 









ROAD TRIP »> 


Shopping and dining options abound 
in this renovated warehouse in 
Atlanta's Inman Park neighborhood. 

Anchored by a handful of cornerstone 
restaurants (like Ford Fry's newly opened M ex/Tex-themed 
Superica), the lofty industrial space is dominated by stalls and 
booths offering an array of edibles, from artisan meats and 
cheeses to spices and oils for stocking your pantry. Be sure 
to stop by Spice Road Chicken, Chef Asha Gomez's Indian- 
themed fried chicken "shack." krogstreetmarket.com 


PONCE CITY MARKET 

ATLANTA, GEORGIA - COMING THIS SPRING! 

Encompassing the newly renovated Sears, 
Roebuck & Company building (originally 
built in 1926) in Atlanta's Old Fourth Ward 
neighborhood, this development will include 
an expansive Central Food Hall colonized by 
Atlanta's hottest chefs and inspired culinary 
upstarts. In addition to classic burgers, locally 
roasted coffee, Korean steamed buns, and 
Indian street food, the development will 
include shopping, flats for rent, and lush green 
spaces, poncecitymarket.com 


KROG STREET MARKET 

ATLANTA, GEORGIA 


Whether you live nearby or you're 
on the road, stop by these Southern 
doughnut shops for a baker's dozen. 

THE DONUT SHOPPE 

Muscle Shoals, Alabama 
256-383-3010 


HARLOW’S BAKERY 

Pineville, Louisiana 
318-448-0399; harlowsbakery.com 

THE DONUT HOLE CAFE AND BAKERY 

Destin, Florida 
850-837-8824 


GLAZED GOURMET DOUGHNUTS 

Charleston, South Carolina 
843-577-5557; glazedgourmet.com 

TATO-NUT DONUT SHOP 

Ocean Springs, Mississippi 
228-872-2076 


BRITT’S DONUT SHOP 

Carolina Beach, North Carolina 
910-707-0755 


JERI-LIN DONUTS 

Blytheville, Arkansas 
870-763-9679 


HOTEL TABARD INN 

Washington, DC 
202-331-8528; tabardinn.com 


GIBSON’S DONUTS 

Memphis, Tennessee 
901-682-8200 


SUBLIME DOUGHNUTS 

Atlanta, Georgia 

404-897-1 801 ; sublimedoughnuts.com 
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Tasty goods to make your breakfast dishes even better. 



Across the South, restaurants pepper 
their menus with eye-opening names 
for their breakfast dishes. Here are a 
few that caught our eye and made our 
stomachs growl... 

DEVILS MESS 

An open-faced omelet with spicy 
sausage, garlic, tomatoes, curry, melted 
Cheddar, and avocado. 

Millie's — Richmond, VA 

THE SKILLET HEAP 

A skillet full of potatoes, onions, and 
green peppers topped with Cheddar, 
Jack cheese, and two eggs any style. 

Thumbs Up Diner — Atlanta, GA 

THE AWESOME 

Anything on the menu. In an omelet. 

Big Bad Breakfast — Oxford, MS 

THE CHARLESTON 
NASTY BISCUIT 

Fried chicken, Cheddar cheese, and 
sausage gravy on a biscuit. 

Hominy Grill — Charleston, SC 

THE JOHNNY HASH 

Three buttermilk biscuits with 
white pepper gravy, sausage, fries, 
maple bacon, cheese, and chives. 

Biscuits+Groovy — Austin, TX 

PRESIDENTIAL BREAKFAST 

One egg, toast, fruit, bacon, milk, 
and a shot of bourbon. 

Dish on Market — Louisville, KY 


Conecah Ulchory Smoked Tiocoti 

Our longtime go-to for smoked sausage, Conecuh is laying the 
hurt on us bad with their hickory-smoked bacon. Straight from 
Evergreen, Alabama, this beautiful bacon has become our new 
favorite for breakfast and beyond. $6.19 for 1 V 2 pounds; visit 
conecuhsausage.com for store locations. 


Qeechie lioy fl/lill QrtU 




Working from their family 
farm in Edisto Island, South 
Carolina, Greg and Betsy 
Johnsman produce grits the 
old-fashioned way, using 
antique mills and heirloom 
corn. The resulting grits 
have superior flavor and 
texture, equally perfect for 
breakfast and dinner. $6.95; 
geechieboymill.com 


The Coop^lHople 
liourbon Synip^ 

John Rivers may have spent years perfecting 
his fried chicken recipe for his restaurant 
The Coop in Winter Park, Florida, but it's 
the maple bourbon syrup drenching the 
chicken and waffles and chicken biscuits that 
keeps diners coming back for more. $8.99; 
4rsmokehouse.com n 
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Discover the people anP stories behiad some of Lotovette's 
Oldest piote runcft nouse& otiafcivetteTrQveLcom/piatef.Mnch 
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I^o^yt aJt 

Caft. 

Rita 

7^7^ ji Cafi; Jo jut 

ar Mr. 4 
to 

Cr^k ^ Cstjiffr 
ixnmtyie {ookinj^ it 
F^:^n^^^ Rrsitiyrant, 
\xm'[\ dk'i’iwr ii 
tajt< iv( Lmii-yana 
jdvrntujr anwiJ 
ev^jy ci>mcf on thr 
C:^n Cliosc, ^ 
binog in appctitef 


CAJUN COAST 


1 ( 140 ^^ 54-3911 * www,c>funco 4 ft.cofn 

Onf^ 90 mviLitex frcm f^Jew Orleaiix, fiitDrii Adu^ or Lifaj^mtc 



Just minulei 
from Loldyette 
and New Iberial 


I ^PtAA44i>^ - 

The Mostcajun Place on Earth! 

Come for a visit In this rordi, coastal parish and 
discover authentic Cajun cuisine and culture, 
family -friendly festfvals artd quaint towns. Travel 
our back roads that reveol marshes teeming 
with wildiffe and native fauna. And of course, 
experience our true Cajun hospltalftyl^^ 





A brighter and lighter take on French toast 



RECIPE DEVELOPMENT AND FOOD STYLING BY JOSH MILLER 


^uMtinjgy. 

SDririq stmuu berries c 


uuLthi color arid fLaoor, 

spring strauuberTies are the perfect fruit for 
brightening (and Lightening) French toast. ALmond 
miik provides a nutty-suueet custard base, ujhich 
is perfumed uj it h the eye-opening aroma of fresh 
orange zest. 

STRAWBERRY-ALMOND 
FRENCH TOAST CASSEROLE 

Yield: approximately 6 seruings 

1 pint strauu berries, halued 

1 day-old baguette, thinly sliced 

2 large eggs 

2 large egg ujhltes 

6 tablespoons sugar 
^/4 cup unsujeetened plain almond milk 

2 teaspoons orange zest, dlulded 

1 teaspoon uanllla extract 
V 2 teaspoon almond extract 
Pinch of kosher salt 
Buttered Honey (recipe folloujs) ^ 

Garnish: toasted sliced almonds, confectioners’ sugar 


6J{iJtclwiVLfi 

If you don’t haoe day-old bread, 
bake the baguette slices at 350° 
for 5 minutes to dry them slightly. 


1 . Preheat ooen to 350°. 

2 . In a 10-inch ooen-proof skillet, arrange strauu berries 
and bread slices as desired. Set aside. 

3 . In a medium bouul, uuhisk together i 
eggs, egg uuhites, and sugar until 
smooth. Whisk in almond milk, 1 
teaspoon zest, extracts, and salt until uuell 
combined. Pour mixture ouer strauuberries 
and bread in skillet. Let stand 20 minutes. 

4 . Bake until lightly brouuned and set, 20 to 25 
minutes. Sprinkle uuith remaining 1 teaspoon zest; 
brush uuith Buttered Honey. Garnish uuith almonds 
and confectioners’ sugar, if desired. 


BUTTERED HONEY 

In a small bouul, stir together 2 tablespoons 
melted butter, 2 tablespoons honey, and 
V 2 teaspoon uanilla until smooth. 



Your Kitchen Companion 

Visit tasteofthesouthnnagazme.com/digital for details 


nioaa on ine 








W/// SOUTHERN FLAVORS 


umm ALCi \mm 


EI1[PALD mil IHWA! M 

DARTS AMID THE DUNES, 
STRINGING TOGETHER SOME.OF 

THE SOUTH^S MOST 
BEACHFRONT COLONIE. 


Bordered by aquamaririe uuaters as clear as a March 
blrthistoae, Graytoa Beach, WaterCoLor, Seaside, Alys 
Beach, aad Rosemary Beach beckoa, eachuulth Its ouua 
dlstlact persoaallty. Read oa, aad let me help flad the 
spot that’s perfect for you. 


BY BRIAN HART HOFFMAN 


Anovidfl Coffee 

Across the street from the Seaside post office (aad also 
douua la Rosemary Beach), this cubbyhole of a coffee shop 
Is uuorth ducklag lato after your early moralag beach uualk. 
Not oaly Is eoery cup breujed to perfectloa by their taleated 
baristas, eoery beaa Is respoaslbly sourced to protect aad 
support the farmers ujho grouu them. It’s coffee you caa 
feel good about-really good about. 

2236 E. County Hwy. 30A 

AMAVIDA.COM 



With Its Idyllic plcket-feace-llaed 
aelghborhoods, grassy amphitheater, 
aad a graad horseshoe drlae llaed 
uuLth boutiques aad restauraats, this 
outpost is the Icoalc capital of BOA. 


riodicfl Wet 

Tucked la the cresceat of shops aad restauraats 
arouad the perimeter of the Seaside 
amphitheater, Modlca Market Is a great spot 
for grabblag a breakfast saaduulch, a mimosa, 
or prouLSLoas for the perfect beach plcalc. 

109 Seaside Central Square 

MODICA MA RKET, COM 



Bud & Alleys 

While the Roof Deck Bar Is the 
qulatesseatlal suaset-Luatchlag 
spot oa BOA, their doLuastalrs 
Taco Bar aad Pizza Bar area’t to be 
missed for a casual bite. 

2236 E. County Hwy. 30A 

B UDA NDA LLE YS. COM 


17 TASTE OF THE SOUTH / MARCH * APRIL 2015 





Mmn Pow 


PLucked from the oacatlori postcards of your memory, 
these olritage alrstream tralLers haoe been retrofitted 
to house miriL restaurants that serue up a variety of 
grab-and-go nibbies. There’s smoked pork, chicken, 
andcLassic sides at Barefoot B-B-Q, gourmet franks 
at Wild Bid’s Beach Dogs, Southeast 
Asian street food at Song, gooey griiied- 
cheese goodness at The Meitdoijun, and 
aii-naturai juices, smoothies, and snacks 
at Rauu & Juicy. Just stroLL douun the 
sideijuaik and f ind uuhat suits your fancy. 




2235-2255 E. COUNTY HWY. 30A 
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Farthest to the east, Rosemary is a aeuuer 
commuriity ujith a stroag famiLy focus. 
CobbLestoae streets ujirid through the 
“touju,” ujhich is peppered uuith quaiat 
shops aad restauraats. 


Id CReno 

I aspired by the restauraats 
aad chocoLatiers of Madrid 
aad Barceioaa, this tiay 
tapas bar is tucked iato 
aa aicoae right off the 
maia thoroughfare. It’s 
the perfect spot to uuhiie 
auuay the afteraooa ooer 
a bottle of Spaaish uuiae 
aad seaerai rouads of 
smaii plates aad dreamy 
desserts. Tuuo ujords: 
chocolate bacoa. 

38 Main St. 

LA CREMA TA PA S. COM 


IhePeoRl 

Fiaally opea after years of 
plaaaiag aad deuelopmeat, 
this boutique hotel has 
quickly become the hub of 
Rosemary. Gorgeous uuell- 
appoiated rooms opea up 
to pool aad Gulf aieujs, aad 
the diaiag at the Haaaaa 
Beach Bar aad Grill is top 
aotch. It has all the heady 
character of a Hemiagujay 
hauat, uuith Latia-spiced 
dishes to spare. 

63 Main St 

THE PE A RLRB, COM 



ectcMy 


Euerythiag’s relaxed oa BOA, but Graytoa 
is totally laid back. Filled uuith folksy, 
artistic charm, this hamlet is like Seaside’s 
hippie brother; cool, quirky, aad defiaitely 
chilled out. 


llie Ped Bor 

Nestled la the duaes of “douuatouua” 
Graytoa, this ramshackle diue oozes 
geauiae coastal kitsch. Bedecked ia 
mouads of memorabilia, this bar does 
more thaa sliag driaks aad host local 
musiciaas-they also serue up some dara 
good food. Waiters drag chalkboards 
to your table uuith the day’s specials, 
iacludiag my fauorite paaae chickea, 
suuimmiag ia lemoa caper butter. Hit the 
ATM before you come; Red Bar is aa old- 
school cash-oaly place. 

^indit: 

70 HOTZ AVE. 

THEREDBA R. COM 
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'/////SOUTHERN FLAVORS 


Cfliizo 

You’-ue rieuer experlericecl pooLslde dlriLrig 
quite Like this. Breezy, exotic, and uber-chlc, 
this upscale restaurant hums uulth a 
refined ambience. Chef Keoln Korman 
starts uulth fresh GuLf seafood, sustainably 
raised meats, and local uegetables, uuhlch 
he transforms Into familiar yet surprising 
dishes that uuould take you hours to 
prepare at home. Euery dish Is a uuork of 
art, and euery bite Is a delight. 

^indit: 

23 Nonesuch Way 

C A LIZA RESTA UR A NT, COM 



Alys Is definitely the most 
glamorous of the 30A 
colonies, uulth Its elegant 
architecture and crisp 
uuhlte Bermudanfacades. 
After uulndlng along the 
hlghuuay, you break out 
Into a straight stretch 
lined uulth touuerlng palm 
trees; you’d suuear you 
uuere In Hollyuuood. 


GeoRge’s 

Just a short stroll from Callza, this 
cottage-turned-restaurant Is 
uurapped In porches and patios that 
offer perfect seats for taking In the 
sunset. George’s artfully balances a 
playful yet Impeccably crafted menu 
uulth a casual, dressed-up beach 
bum ulbe; It’s a restaurant that takes 
Itself uery seriously uulthout making 
you return the fauor. 

30 Castle harbour Dr. 

GEORGESA TALYSBEA CH, NET 




Take a short jaunt douun 30A touuard 
Destln to Santa Rosa Beach for this 
gem tucked back In the trees. From 
curries to sushi to pan-seared fresh 
catches, rich Aslan f lauors Infuse 
and perfume euery dish, offering a 
nice change of pace from the classic 
fried seafood platter. 

3295 W. COUNTY HWY. 30A 

S USHISEA SIDE. NE T 


-D0N1 SKIP- 


FoRncK’ noRkels 

Year-round, local farmers set up 
shop In seueral touuns to share the 
fruits of their labor. In particular, 
Rosemary Beach and Seaside 
boast bustling Saturday markets, 
uulth uendors offering euerythlng 
from heirloom uuatermelons and 
tomatoes to homemade calzones 
and carrot cake jam. 


Fish OiiF of WotCR 

Tucked betuueen Grayton and 
Seaside Is the resort community of 
WaterColor. There you’ll find Fish 
Out of Water, a charming beachslde 
restaurant serulng elegant renditions 
of local surf and turf. The only thing 
better than the serulce Is the uleuu. n 

34 GOLDENROD CIRCLE 

WA TERCOLORRESORT. COM 
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ADVERTISEMENT 



FROM PLANTATION DINING ROOMS AND 
BACKYARD SMOKEHOUSES TO CAJUN 
CRAWFISH BOILS AND FINE CREOLE DINING 


MORNING CAFE AU LAIT PAIRED WITH FLUFFY 
SUGARED BEIGNETS MAKE WAY FOR SIMMERING 
PANS OF DARK ROUX AND THE SIZZLE OFTHE 
HOLYTRINITY-ONIONS, CELERY AND BELL PEPPER. 


Louisiana! ravel.com/Culina 



ACROSS LAKE 
PONTCHARTRAIN 
FROM NEW OREEANS, 
VISITORS WIFE FIND 
VIBRANT HISTORIC 
COMMUNITIES WITH 
WONDERFUE BOUTIQUES, 
FINE DINING AND MOM- 
AND-POP DINERS. THE 
NORTHSHORE ISA 
PERFECT EOCATION FOR 
A WEEKEND GETAWAY 


WHERE CREOLE MEETS FARMLAND 


For centuries, the Northshore has been a relaxing vacation retreat 
with its picturesque lakefront and moss-draped live oaks. The areas 
farmers and fishermen have always been closely connected with 
nearby chefs, and lately have expanded their offerings. 

Area restaurants and markets offer fresh, free-range pork 
and duck from family-run farms such as Chappapeela Farms. 
Chappapeelas sister farm, Covey Rise, has partnered with area chefs 
to produce dozens of specialty and heirloom fruits and vegetables, 
keeping Northshore restaurants on the cutting edge of flavor. 

Meanwhile in Lake Pontchartrain, fishermen, shrimpers and 
oystermen harvest the fresh seafood that diners demand. From 
beautiful chef-driven seafood dishes at Oxlot 9 and Del Porto 
Ristorante to Oysters Ooh La La at La Provence, seafood lovers will 
be right at home. 






ADVERTISEMENT 


CHEF CHAT 


\ SAMPLER / 



Keith and Nealy Frentz I Lola Restaurant, Covington 

How would you describe food on the Northshore? Were 
close to the local farmers market, so everything is incredibly 
fresh. There are a lot of talented chefs on the Northshore, and 
the food here is comforting and crave-worthy. 

What makes the Northshore different from other places 
throughout Louisiana? Its different because there are a lot 
of smaller mom-and-pop restaurants like ours, and people 
have an appreciation for good food. On the Northshore, we 
see many familiar faces and dedicated regulars. People come 
back again and again. 


developed along the Northshore has 
been complemented by a bevy of local 
craft breweries. They range from the 
husband-and-wife-run microbreweries 
Chafunkta in Mandeville and Gnarly 
Barley in Hammond to the nationally 
distributed Abita Brewing Company in 
picturesque Abita Springs. Also in the 
mix is Covington Brewhouse, which 
produces German-style beers in honor of 
the Bayou States German settlers. Best yet 
is that the Louisiana Brewery Trail (read 
more at Breweries.LouisianaTravelcom) 
connects them all. 

These brewers, like area chefs, 
get much of their inspiration from 
Louisiana’s rich cultural history and 
natural bounty. Covington Brewhouse 
uses Louisiana strawberry puree in their 
Strawberry Ale, while Abita brews its 
Pecan Harvest Ale with local pecans. 










1 


ADVERTISEMENT 



HISTORIC DOWNTOWNS 


Covington With a number of 
locally owned restaurants, this 
charming historic downtown in St. 
Tammany Parish features terrific 
options for shopping and dining. 
The Covington Brewhouse, which 
offers Saturday craft beer tastings, 
and the twice-weekly farmers 
market give food enthusiasts 
a chance to experience unique 
Northshore flavors. 


AAandeville Relax by the shore of 
Lake Pontchartrain in the shade 
of moss-draped live oaks, or rent 
a bike from the Shiver Shack and 
cycle down the Tammany Trace, a 
31 -mile trail that connects many 
of the Northshores picturesque 
communities. Afterward, wind down 
in downtown Mandeville, where 
award-winning restaurants and 
shopping options abound. 


Slidell On the eastern edge of the 
Northshore, Olde Towne Slidell 
boasts a 10-block area of historic 
buildings, museums and antiques 
and specialty shops. Some culinary 
highlights include Palmettos on the 
Bayou, located on Bayou Bonfouca, 
and Kenney Seafood, which is 
famous for its soft- shell crab po’boy. 





PO’BOY: A long sandwich on crusty French bread, 
po’boys are a Louisiana comfort food that can be 
filled with anything from roast beef to fried seafood. 
Order them “dressed,” which means they’ll come with 
shredded lettuce, tomato and pickles. 

BAYOUS: Slow-moving streams that are common 
throughout Louisiana. Bayous are home to crawfish, 
frogs, turtles and alligators, among other exotic flora 
and fauna. 



FESTIVALS 


MARCH 20 - 22 

Amite Oyster Festival 
amlteoysterfestlvol.com 

MARCH 27 - 28 

Hammond Smokin’ 
BBQ Challenge 
hommondbbq.com 

APRIL 10 -12 

Ponchatoula 
Strawberry Festival 
lastrawberryfestival.com 





A TRIP TO LOUISIANA'S 
OAPITAL CITY SHOWS 
VISITORS HOW MUCH 
BATON ROUGE AND THE 
SURROUNDING AREA 
HAVE TO OFFER. WITH ITS 
REVITALIZED DOWNTOWN 
AND GROWING FOOD 
SCENE, THERE'S A 
EITTLE SOMETHING 
FGR EVERYGNE. 









WHERE CREOLE MEETS CAJUN 


As a natural crossroad for Louisianians, Baton Rouge is a 
miniature melting pot for the states culinary traditions. As 
the Capital Cravings trail winds from Plantation Country 
in the east to the plains of Acadiana in the west, it becomes 
clear that this is where Creole culture meets Cajun. 

From roadside joints to fine dining restaurants, diners 
will find chefs making the most of area products. Local 
farms, including Iverstine Family Farms in Kentwood, 
supply Baton Rouge area restaurants with grass-fed beef 
and pastured poultry and hogs. 

From late winter through early summer, crawfish get 
top billing around the Capital Cravings Trail. From Hot 
Tails in New Roads, where they farm their own crawfish, 
to Tony’s Seafood Market in Baton Rouge, where customers 
can find them live or boiled and spicy, crawfish are 
practically everywhere. 





ADVERTISEMENT 






HANDS ON AT 
LOUISIANA CULINARY 
INSTITUTE 


One of the engines driving the spectacular 
growth of the Baton Rouge area food 
scene is the outflow of talented young 
chefs from the Louisiana Culinary 
Institute. As one of the states 
premier culinary programs, LCI 
gives budding chefs the tools 
they need to make the most of 
Cajun and Creole techniques 
and ingredients. 

As visitors explore the diverse 
collection of restaurants on the 
Capital Cravings Trail, they can 
complete the experience by learning 
a trick or two at one of LCIs leisure 
classes. With topics that include 
bread baking, cake decorating and 
Cajun classics, there are many ways 
visitors can bring a bit of Louisiana 
cooking home with them. 


Cody Carroll | Hot Tails, New Roads 


What is the Baton Rouge area culinary identity? Being between 
New Orleans and Lafayette, there are a lot of Creole and Cajun 
influences, but now with the Louisiana Culinary Institute, I think 
the younger chefs are starting to develop their own identities. 


What is the connection between capital region chefs and 
farmers? Its really a close relationship, like family. A lot of chefs 
here grew up around farmers and 
fishermen and honed their skills 
cooking what they were growing 
or catching. Growing up in 
Batchelor, my family had a big 
farm with corn, wheat, cotton 
and soybeans, but we also had a 
garden where we grew eggplant, 
purple hull peas, okra and squash. 

We learned how to cook things 
we grew ourselves and 
developed a respect 
for the land. 


ADVERTISEMENT 




PLANTATIONS 

Not far downriver, the beautiful plantation homes that dot the mighty Mississippi’s 
River Road enchant visitors. The lush grounds of Nottoway Plantation and Houmas 
House and Gardens exhibit not only gorgeous re-creations of the regions storied 
past, but also offer luxury accommodations and fine dining. 

Take a break from plantation-hopping and visit historic Donaldsonville, where 
antique shops abound and the Grapevine Cafe serves classic gumbos and an 
incomparable bread pudding. Don’t miss the River Road African American Museum 
which explores the history and heritage of African Americans along the Mississippi River. 



MARCH 7 - 8 

Frisco Fest 

Garyville 

friscofest.com 

APRIL 11 

Baton Rouge 
Blues Festival 
batonrougebluesfestlval.org 

MAY 23 - 25 

Jambalaya Festival 
Gonzales 

jambalayafestlvol.org 
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have contentment. It is a great 
'' *tt-easure to be able to say you have 
■ ' that. Our culture screams at us to not 
be content, telling us daily that we 
need more. We need more recognition, 
more money, bigger houses, nicer clothes, nicer china, 
more manicured lawns, faster cars, bigger diamonds, 
bigger audiences, bigger hair (OK, Fm not going to argue 
with that one!), more artful language, sharper retorts. 
Everything is ''more” or "er.” BiggER, bettER. 

How many people do you think sit back, just breathe, 
and experience contentment on a daily basis? How 
about once a month or even once a year? It must be 
absolutely exhausting never being content. 

Being content isn’t about getting more. It’s about 
appreciating what you have. 

Contentment is one of the greatest gifts you can 
give yourself. Once you have it, guard it as closely as you 
can. I let things like TV and music into my life, but when 
they start messing with my contentment— it’s time for 
them to go. I gave up TV a few years back, except for 
the occasional special or DVD we watch as a family. I 
listen to only two radio stations. I deleted most of the 
music from my phone because I don’t want to sing songs 


with CHRISTY JORDAN 

FOOD STYLING BY KATHLEEN KANEN 


in my head about how hard my life is or how angry I am 
when I’m not. Without so much music blaring, I find 
myself humming old songs my grandmothers hummed 
while they went about their days. I hope my kids will 
someday recall my gentle humming in the kitchen in the 
background of their childhood. 

Rather than buy a bigger house, I enjoy living under 
our sturdy roof. Our house has walls just tall enough 
to hold our memories, but windows so thin they can’t 
possibly hold in the laughter. And while my younger self 
used to dream about traveling to distant shores, my older 
self has been blessed with just enough travel to know 
there is no place I’d rather be than the place where I get 
tight morning hugs and never have to put on shoes. 

I spend my extra time sitting on my back porch 
watching the birds as I drink my coffee. I keep the radio 
off and hear my kids’ animated voices tell me about their 
days, knowing that all too soon they’ll be under their 
own roofs, and I’ll be relying on phone calls rather than 
daily conversations. 

Some folks may look at my life and think I’m missing 
out, but I know I took the road I was meant to take. 

I didn’t give up anything. I traded it for contentment. 
I definitely traded up. [3 


% 
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PIMIENTO CHEESE 
BREAKFAST CASSEROLE 

Yield: approximately 6 seruitigs 


2 

V2 


V2 

V2 

2 

V2 

2 


tablespoons uegetable oil, dlulded 
pound smoked sausage, such as 
Conecuh, chopped and dioided 
(30-ounce) package frozen shredded 
hash broujn potatoes, slightly 
thaujed and dlulded 
(8-ounce) container sour cream 
(7-ounce) jar diced pimientos, 
drained 

cups shredded sharp Cheddar 
cheese 

cupujhole milk 

cup chopped green onion 

teaspoons spicy broujn mustard 

teaspoon salt 

large eggs, lightly beaten 


1. Preheat oueri to 350°. Spray a 
2 V 2 -quart baking dishujith rioristick 
cooking spray. Set aside. 

2. In a Large skiLLet, heat 1 tablespoon 
oii ooer medium-high heat. Add half 
of sausage and half of potato to pan. 
Cook, stirring occasionaLLy, until lightly 
brouuned, approximately 5 minutes. 
Spoon into a large bouul. Repeat 
procedure uuith remaining oil, sausage, 
and potato. Add to potato mixture 

in bouul. Stir in sour cream, pimiento, 
cheese, milk, green onion, mustard, salt, 
and eggs. Spoon into prepared dish. 

3. Bake until heated through and cheese 
melts, approximately 30 minutes. 





This casserole is as Southern as 
it sounds and rib-sticking good. 
IVll quickly become a regular on 
your breakfast table. 



BERRY SALAD WITH ORANGE-LIME SYRUP 

YleLd: approxlmateLy 6 seruings 



My family Loves a simple fruit salad, 
and this is one of my favorites from my 
recipe box. The sweetness of the berries 
combines with the tangy syrup fora 
fruity explosion of flavor in every bite. 


6 tablespoons orange marmalade, melted 
2 tablespoons fresh lime juice 
4 cups fresh strauj berries, quartered 
2 cups fresh blueberries 

6 tablespoons sujeetened flaked coconut, toasted 

1. In a medium bouuL, stir together marmalade and Lime 
juice. Gently stir In strauu berries and blueberries. Serue 
Immediately, or cooer, and refrigerate up to 2 hours. 
Sprinkle uulth coconut just before serolng. 
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ICED CINNAMON COFFEE 

YleLd: 2 serulngs 

1 cup breujed coffee, chilled 
V4 cup sujeeteued condensed milk 
V4 teaspoon ground cinnamon 
Coffee Ice cubes, to serue (see tip) 


1 . DLULde coffee, coricieriseci 
mUk, arid ciririamori 
betujeeri 2 glasses; stir 
uuelL Add desired amouat 
of coffee ice cubes. 


QUICK MONKEY BREAD ROLLS 

Yield: 10 rolls 

1 ( 12 -ounce) can refrigerated buttermilk 
biscuits, such as Pillsbury Grands! Jr 
6 tablespoons butter, melted 
V2 cup sugar 

V2 cup firmly packed light broujn sugar 
1 teaspoon ground cinnamon 
V2 cup maple syrup 

1 . Preheat oven to 350°. Spray 10 muffla cups 
ujltfi aoastlck baking spray ujlthi flour. Set aside. 

2 . Cut biscuits Into thirds. Pour melted butter 
Into a medium boujl. In another medium bouul, 
stir together sugars and cinnamon. Dip biscuit 
pieces Into butter, then dredge In sugar mixture. 
Place 3 biscuit pieces Into each muffin cup. 

3 . Bake until puffed and golden brouun, 12 to 
15 minutes. Let stand 5 minutes. Run a knife 
around edge of cups; remooe rolls. Drizzle uulth 
maple syrup. 











CO 
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QUICKER 

• no preheat rteeded 

• faster cook time 

• ao cLeaa-up 


TASTIER 

• more eoeatoastlag 

• superior texture 

• better for toppings 




CLASSIC CHEESE 

Preheat oueri to 375°. Spread 1 slice of Texas 
toast uuLth 1 teaspoon softened butter; spririkLe 
\juLth V4 cup shredded sharp Cheddar cheese 
arid V4 cup shredded mozzarella cheese. Bake 
on a baking sheet untiL cheese melts and edges 
begin to brouun, 8 to 10 minutes. 

Yield: 1 seruing 




SATURDAY MORNING 
CINNAMON 


Preheat ouen to 400°. In a small 
bouul, stir together 2 tablespoons 
softened butter, 1 tablespoon 
sugar, and V2 teaspoon cinnamon; 
spread mixture ouer 2 slices of 
white sandwich bread. Bake until 
lightly brouuned, 8 to 10 minutes. 


Yield: 2 seruings 





YleLd: 2 serulngs 


AVOCADO AND EGG 


Dmlde 1 sliced auocado betuueeri 2 pieces of whole-uuKeat toast. 

Top toasts uuLtti 2 fried eggs (one per toast); spririkLe uuLtti salt, pepper, 
arid crumbled bacon. Dot uuLtti SriracKa (chiUe-garLlc sauce). If desired. 


TOAST 

your fauorite bread and add 
these tasty toppings! 


NUTELLA AND BISCOFF 

Spread 2 pieces of toast uuLtti 
3 tablespoons Nutella (chiocoLate- 
hiazeiriut spread) arid 3 tablespoons 
Biscoff (cookie butter). SpririkLe 
uuithi 1 teaspoon toasted 
sweetened flaked coconut. 



Yield: 2 seruings 


toast tip- 

If preparing toast in 
the ouen, bake at 375°, 
directly on the ouen 
rack, 4 to 5 minutes. 







Haue this 
tasty toast 
for breakfast, 
dessert, or as 
a Late -night 
^ snack. 




PEANUT BUTTER 
AND BANANA 


Spread 3 tablespoons peanut 
butter ouer 2 pieces of 
cinnamon-raisin toast. 
Dioide 1 sliced banana 
betuueen toasts. Top 
uuithi tablespoon 
chopped toasted 
pecans and 
1 tablespoon honey. 

Yield: 2 seruings 


STRAWBERRIES 
AND CREAM 

In a smaLL bouuL, stir together 

Va cup cream cheese and 
1 teaspoon confectioners* 
sugar until smooth; 
spread ouer 2 slices of 
sourdough toast. Dioide 
Vi cup sliced strawberries 
betuueen toasts; top uuith 
1 tablespoon melted 
strawberry preserves and 
1 teaspoon toasted sliced 
almonds. 

Yield: 2 serulngs 




WAKE UP YOUR WEEKNIGHT 
SUPPER ROUTINE WITH THESE 
BREAKFAST-INSPIRED DISHES 


PHOTOGRAPHY BY JIM BATHIE / RECIPE DEVELOPMENT AND FOOD STYLING BY 

ANNA THEOKTISTO / photo styling by VANESSA ROCCHIO 




SAUSAGE AND SWEET POTATO 
FRITTATA 

YleLd: approximateLy 4 serulrigs 

Tender sweet potato and hearty 
sausage make every bite of this skillet 
frittata delightful. 

1 (16-ounce) package bulk pork 
sausage 

1 large sujeet potato, peeled and 
thinly sliced (about 3 cups) 

1 medium tomato, haloed and 
sliced 

1 clooe garlic, minced 
V4 cup chopped fresh parsley 
1 tablespoon chopped fresh dill 
12 large eggs, beaten 
1 V 2 teaspoons kosher salt 


Vs teaspoon crushed red pepper 
V 2 cup grated Parmesan cheese 
Garnish: fresh dill 

1. Preheat ooeri to 350°. 

2. In a 12-Lrich rioristLck ooeri-proof 
sklLLet, cook sausage ooer medLum- 
hlgh heat, stlrriag occaslouaLLy, uatU 
brouuaed and crumbLy, approximateLy 
8 miautes. Add suueet potato; 

cook, stirring geritLy, until tender, 
approximately 8 minutes. Stir in 
tomato and garlic; cook 1 minute 
more. 

3. Add parsley, dill, eggs, salt, pepper, 
and cheese. Cook until bottom is set, 
approximately 2 minutes. 

4. Bake just until set, 12 to 15 minutes. 
Garnish uuith dill, if desired. 


JALAPENO-CORNMEAL 

PANCAKES 

Yield: approximately 10 pancakes 

Savory pancakes are one of our 
favorite break fast- for- dinner treats. 
Drenched in honey, these cheesy 
jalapeho-studded flapjacks make a 
filling supper paired with a generous 
helping of skillet-crisp bacon. 

1 cup self-rising cornmeal 

1 cup self-rising flour 

1 cup shredded sharp ujhlte 

Cheddar cheese 
1 teaspoon sugar 

V 4 teaspoon kosher salt 

1 cup ujhole buttermilk 

V 4 cup rendered bacon fat, melted 

2 large eggs, lightly beaten 

1 fresh jalapeho pepper, thinly 

sliced 

Butter, honey, and bacon, to serue 
Garnish: charred jalapeho haloes 

1. In a large bouul, stir together 
cornmeal, flour, cheese, sugar, and 
salt. Stir in buttermilk, rendered 
bacon fat, and eggs just until 
combined. 

2. Heat a large nonstick skillet ooer 
medium heat; spray uuith nonstick 
cooking spray. For each pancake, 
pour V 4 cup of batter onto prepared 
pan, spacing 1-inch apart. Top 
batter uuith jalapeho slices. Cook 
until bubbles appear on surface and 
bottoms are golden brouun, 2 to 3 
minutes. Flip pancakes; cook until 
bottoms are golden brouun, 2 to 3 
minutes more. Serue uuith butter, 
honey, and bacon. Garnish uuith 
jalapeho, if desired. 
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ALthioughi it 
resembLes flank 
steak, flat iron 
steak (also caLLed 
stiouLder top blade 
steak) Is a more 
Render cut of beef. 
Good substitutes 
include ribeye and 
tenderloin. 



FLAT IRON STEAK AND EGGS 

YleLd: approxlmateLy 4 serulngs 

The king of hearty breakfast dishes 
gets an upgrade with tender flat iron 
steak. 

1 pound flat iron steak 
1 tablespoon canola oil 
1^/4 teaspoons kosher salt, dlulded 
^/4 teaspoon ground black pepper, 
dlulded 

1 bunch green onion 
Vi teaspoon ollue oil 
6 large eggs, beaten 
Toasted bread, to serue 

1. Heat a medLum cast-lrori sklLLet 
ouer tilghi heat. 

2. Brush both sides of steak uuLth 
carioLa olL SprlrikLe uuLth 1 teaspoon 
salt and V4 teaspoon pepper. 

3. When sklUet begins to smoke, add 
steak. Cook until steak reaches desired 
degree of doneness, approximately 

4 minutes per side for medium-rare. 
Remooe steak from pan. Cooer uulth 
aluminum foil, and let stand at least 5 
minutes before slicing. 

4. Drizzle green onion uulth olloe oil; 
sprinkle uulth V 2 teaspoon salt and V 4 
teaspoon pepper. Place In hot skillet; 
cook until slightly charred and just 
uullted, approximately 2 minutes. 
Remooe from pan. Set aside. 

5. Heat a large nonstick skillet ooer 
medium heat. Spray uulth nonstick 
cooking spray; add eggs and 
remaining V 4 teaspoon salt and V 4 
teaspoon pepper to pan. Cook, stirring 
constantly, until eggs are just set. 
Remooe from heat. Seroe uulth sliced 
steak, green onion, and toasted bread. 



PERSONAL BREAKFAST 
PIZZAS 

Yield: 2 serulngs 

A few store-bought shortcuts help 
these pizzas come together in snap. 

1 (8.8-our\ce) package ujhole- 

ujheat naan bread (2 pieces) 

4 slices bacon, chopped 
2/3 cup sliced smoked sausage, such 
as Conecuh 

V 2 cup refrigerated hash broujns 
1 cloue garlic, minced 
6 medium eggs 
V 2 cup diced tomato 
Garnish: chopped fresh chiues 

1. Preheat ooen to 400°. Place naan 
on a rimmed baking sheet. Set aside. 


2. In a medium nonstick skillet ooer 
medium heat, cook bacon until 
crisp. Using a slotted spoon, remooe 
bacon from pan, and let drain on 
paper touuels. Reseroe 2 teaspoons 
rendered bacon fat In pan. 

3. Increase heat to medium-high. Add 
sausage, hash brouuns, and garlic to 
pan. Cook, stirring occasionally, until 
hash brouuns are golden brouun and 
crisp, 8 to 10 minutes. Stir In cooked 
bacon. Remooe from heat. 

4. Top naan uulth sausage mixture. 
Crack 3 eggs near center of each 
pizza. Sprinkle uulth tomato. 

5. Bake until eggs are set, 
approximately 12 minutes. Garnish 
uulth chloes. If desired. Seroe 
Immediately. 
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LOADED BREAKFAST NACHOS 

YleLd: approximate Ly 6 sera lags 

Piled high, with a bounty of toppings, 
these nachos are a knockout. 

Vi pound chorlzo, casings remoued 
2 cups chopped tomato 
1 (15.5-ounce) can pinto beans, 

drained and rinsed 
1 cloue garlic, minced 
1 V 2 teaspoons hot sauce 
V 2 teaspoon dried oregano 
1 (13-ounce) bag tortilla chips 
V 4 pound fresh okra, split 
lengthujise 
6 large eggs 

Garnish: crumbled queso fresco, 
sliced radish, fresh cilantro, 
sliced jalapeho, chopped green 
onion, hot sauce, lime ujedges 


1. Preheat oueri to 350°. Spray a Large 
shaLLouj ooeri-proof pan or rLmmeci 
baking sheet ujith noristLck cooking 
spray. Set aside. 

2. In a Large skiiiet, cook chorizo ooer 
medium-high heat untii brouuned, 
approximateiy 8 minutes. Remooe 
chorizo from pan; let drain on paper 
touueis. Wipe out pan. 

3. Heat same pan ooer medium-high 
heat. Add tomato, beans, gariic, hot 
sauce, and oregano. Cook, stirring 
occasLonaiiy, 3 minutes. Stir in 
chorizo. Remooe from heat. 

4. Scatter chips on prepared pan. Top 
uuLth chorizo mixture and okra. Crack 
eggs ooer nachos, spacing eoeniy. 

5. Bake untii eggs are set, 15 to 18 
minutes. Garnish uuith queso fresco, 
radish, ciiantro, jaiapeho, green 
onion, hot sauce, and Lime uuedges, 
if desired. 


OPEN-FACE EGG SANDWICH 
WITH WAFFLED TOAST 

Yieid: 1 sanduulch 

Toast in a waffle iron? Why not! This 
genius twist on toast yields buttery- 
crisp wells that do a delicious job of 
catching pools of melty cheese and 
golden egg yolk. 

2 thick slices bread, such as Texas 
toast 

1 tablespoon unsalted butter, 
softened 
1 large egg 
Pinch kosher salt 
Pinch ground black pepper 

1 small handful arugula 

2 slices ham 

1 slice American cheese 

1. Preheat uuaffie iron to high heat. 
Butter both sides of bread. Place 
bread in a single layer in uuaffie 
iron; cook until golden brouun, 
approximately 3 minutes. Set aside. 

2. Heat a small nonstick skiiiet ouer 
medium heat; spray uuith nonstick 
cooking spray. Crack egg into skiiiet; 
cook, uuithout flipping, until yolk is 
cooked to desired temperature, 3 to 
4 minutes for soft-set. Sprinkle uuith 
salt and pepper. 

3. To assemble, stack toast on a plate, 
Top uuith arugula, ham, cheese, and 
egg. Serue immediately. 
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UcuA-Uood UcmiikA 


Better tasting and better for you, these are breakfast treats you can feel good about 


PHOTOGRAPHY BY MAC JAMIESON / RECIPE DEVELOPMENT AND FOOD STYLING BY ANNA THEOKTISTO / PHOTO STYLING BY KATHERINE TUCKER 





SAUSAGE AND EGG 
ENGLISH MUFFINS 

YieLd: 6 sariduuLchies 

Skip the drive-thru line-these 
homemade breakfast sandwiches 
are ready in 15 minutes, and taste so 
much better 

6 large eggs 

Vi teaspoon kosher salt 

V4 teaspoon ground black pepper 


1 (16-ounce) package bulk pork . 
sausage 

6 English muffins, split and 
toasted 

2 tablespoons butter, softened 
6 slices American cheese 

1. Preheat oneri to 350°. Spray a 
6-cup jumbo muffiri tlri ujLth rioristLck 
cooking spray. 

2. Crack one egg Into each prepared 
muffin cup. Sprinkle uulth salt and 
pepper. 


3. Bake until centers are set, 
approximately 15 minutes. Run a 
knife around edges to loosen. 

4. Slice sausage Into 6 patties. Place 
patties In a large nonstick skillet, 
pressing uulth a spatula to flatten. 
Cook ouer medium-high heat, turning 
occasionally, until cooked through, 
approximately 8 minutes. 

5. Spread 1 teaspoon butter on 
bottom half of each English muffin. 
Top each uulth 1 sausage patty, 

1 egg, and 1 slice cheese. Top uulth 
remaining muffin halues. 
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BUTTERMILK BISCUITS 

YleLd: approximate Ly 10 biscuits 


Folding the dough before rolling 
and cutting yields these towering 
buttermilk-tender beauties. 


3/4 


2 V 2 cups self-rising flour 
2 tablespoons sugar 
1 V 4 teaspoons kosher salt 
cup cold unsalted butter, 
cubed 

cup ujhole buttermilk, chilled 
tablespoons unsalted 
butter, melted ^ 


1. Preheat oaeri to 425°. Line a rlmmecl 
baking sheet pulth parchment paper. 
Set aside. 

2. In a Large boujL, stir together flour, 
sugar, and salt. Using a fork, cut butter 
Into flour until mixture resembles 
coarse crumbs uulth some pea-size 
pieces of butter remaining. Add 
buttermilk, stirring 

until combined. 


3. Turn dough out onto a uuell-floured 
surface. Shape dough Into a flat log, and 
fold Into thirds, like a letter. Roll Into a 
10x9-lnch rectangle. Using a 3-lnch round 
cutter dipped In flour, cut dough, ijulthout 
tujlstlng cutter. Reroll scraps as needed. 
Place biscuits on prepared pan, spacing 
2 Inches apart. Brush tops uilth melted 
butter. 

4. Bake until golden brouun and cooked 

through, approximately 
12 minutes. 








SAUSAGE GRAVY 

Yield: 4 to 6 serulngs 


Just a touch of apple elder vinegar 
adds the perfect contrast to this 
thick, rich gravy. 


3 cups ujhole milk 
V 2 cup heavy ujhipping cream 
2 teaspoons apple cider vinegar 
1 V 2 teaspoons kosher salt 
Vs teaspoon garlic powder 

teaspoon ground black pepper 


Vs 


1 (16-ounce) package bulk pork 
sausage 

V 4 cup all-purpose flour 


1. In a Large skillet, cook sausage 
over medium- high heat, stirring 
until browned and crumbly. 


approximately 10 minutes. Sprinkle 
flour over sausage, stirring to coat. 
Gradually uuhlsk In milk and cream. 
Stir In vinegar, salt, garlic powder, 
and pepper. Bring to a simmer, 
whisking constantly, until thickened, 
approximately 10 minutes. Serve 
Immediately over warm Buttermilk 
Biscuits. 



CHICKEN BISCUITS 

YieLd: 6 seruings 

Crispy fried chicken tucked into a 
fluffy biscuit is our favorite breakfast 
any day of the week. 

2 boneless skinless chicken breasts 
1 cup ujhole buttermilk 

1 tablespoon hot sauce 

5 teaspoons kosher salt, dlulded 
1 V 2 cups all-purpose flour 

2 teaspoons ground black pepper 
Canola oil, for frying 

6 Buttermilk Biscuits (recipe on 
page 49) 


1. Place a cuire rack oa a rLtnmed 
baking sheet. Set aside. 

2. Place chicken on a cutting board; 
couer uuith plastic uurap. Using a 
roiling pin, gently pound chicken to 
flatten to V4-Lnch thick. Cut into 6 
portions. 

3. In a large reseaiabie plastic 
bag, combine chicken, buttermilk, 
hot sauce, and 2 teaspoons salt. 
Refrigerate 30 minutes. 

4. In a shaiiou) dish, stir together 
flour, remaining 3 teaspoons salt, 
and pepper. Remoue chicken from 
buttermilk mixture, draining excess. 
Dredge chicken in flour mixture. 


Visit tasteofthesouthmagazme.com 

for our French Toast Sticks recipe. 


shaking off excess. Set aside. 

5. In a large cast-iron skillet, add 
canola oil to haifuuay full. Heat ouer 
medium-high heat until a deep-fry 
thermometer reads 350°. Working 
in batches, cook chicken, turning 
occasionally, until golden broujn on 
ail sides and a meat thermometer 
inserted in thickest portion reads 
165°, approximately 10 minutes. Let 
cool slightly on prepared rack. 

6 . Serue uuarm betujeen split 
Buttermilk Biscuits. 
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FEEL LIKE A KID AGAIN WITH THESE SWEET TREATS 
INSPIRED BY OUR FAVORITE BREAKFAST CEREALS 



PHOTOGRAPHY BY JIM BATHIE / RECIPE DEVELOPMENT AND FOOD STYLING BY ALLENE ARNOLD 
PHOTO STYLING BY KATHERINE TUCKER 


FRUITY PEBBLES CONFETTI CUPCAKES 

YleLd: 2''/2 dozen cupcakes 


Tastier than traditional sprinkLes-fiUed cupcakes, these 
cuties are bursting with bright flavor. 

1 cup uusalted butter, softened 

2 cups sugar 
4 large eggs 

1 teaspoon oanilla extract 

2 V 2 cups cake flour, such as Sujans Doujn 

1 tablespoon baking poujder 

V 4 teaspoon kosher salt 

1 cup heauy ujhlpplng cream 

1 cup fruit-flauored cereal, such as Fruity Pebbles 

Cream Cheese Frosting (recipe folloujs) 

Garnish: miniature nouelty marshmalloujs, such as 
Lucky Charms 

1 . Preheat oueri to 350°. Lirie 2V2 dozen muffin cups 
uuLth paper Liners. Set aside. 

2. In a Large bouuL, beat butter and sugar at medium 
speed uuith an eLectric mixer untiL fLuffy, 3 to 4 
minutes, stopping occasionaLLy to scrape sides of 
bouuL. Add eggs, one at a time, beating uueLL after each 
addition. Beat in oaniLLa. 

3. In a medium bouuL, stir together fLour, baking 
pouuder, and saLt. With mixer on Louu speed, add fLour 
mixture to butter mixture in thirds, aLternating uuith 
cream, beginning and ending uuith fLour mixture. Beat 
in cereaL untiL combined. Spoon batter into prepared 
muffin cups, fiLLing tuuo-thirds fuLL. 

4. Bake untiL a uuooden pick inserted in center comes 
out cLean, 15 to 18 minutes. Let cooL in pans 10 minutes. 
Remoue from pans, and Let cooL compLeteLy on uuire racks. 

5. Spread Cream Cheese Frosting on tops of cupcakes. 
Garnish uuith marshmaLLouus, if desired. 

CREAM CHEESE FROSTING 

YieLd: approximate Ly 4 cups 

V2 cup unsalted butter, softened 
1 (8-ounce) package cream cheese, softened 
1 teaspoon uanllla extract 
6 cups confectioners’ sugar 

1. In a Large bouuL, beat butter, cream cheese, and 
uaniLLa at high speed uuith an eLectric mixer untiL 
creamy. Reduce speed to Louu. Add confectioners’ 
sugar, V2 cup at a time, beating untiL smooth after 
each addition. 




GOLDEN GRAHAMS 
S’MORES PIE 

YleLd: 1 (Q-irichi) pie 

No campfire is required for this 
marshmallow-topped fudgydark 
chocolate pie. 

Crust: 

3 cups honey and graham- 

flauored cereal, such as Golden 
Grahams 

3 tablespoons unsalted butter, 
melted 

1 large egg ujhlte 
V4 teaspoon kosher salt 

Filling: 

6 tablespoons unsalted butter 

4 ounces blttersujeet chocolate, 
chopped 

3 large eggs 

1 cup sugar 

V4 cup f irmly packed light broujn 
sugar 

V 2 teaspoon uanllla extract 
^/4 cup all-purpose flour 
V 4 teaspoon baking poujder 
V 4 teaspoon kosher salt 

2 cups marshmalloujs 
Garnish: clnnamon-flauored cereal, 

such as Cinnamon Toast Crunch 

1. Preheat oueri to 350°. 

2. For crust: Iri the uuork bouuL of a food 
processor, puLse GoLderi Grahams uatiL 
firieLy ground. Add melted butter, egg 
ujhite, and salt, pulsing until combined. 
Using the bottom of a measuring cup, 
press mixture into bottom and up sides 
of a 9-inch pie plate. 

3. Bake until firm, approximately 
12 minutes. Let cool. 

4. For filling: Place a large heatproof 
bouul ooer a saucepan filled halfuuay 
full uuith simmering uuater. Add 
butter and chocolate to bouul. 

Whisk occasionally, until melted, 
approximately 10 minutes. Remoue 
from heat. Whisk in eggs, sugars, and 
uanilla until combined. 


5. In a medium bouul, uuhisk together 
flour, baking pouuder, and salt. Whisk 
flour mixture into chocolate mixture 
until combined. Pour into prepared 
crust. 

6 . Bake until center is set, 
approximately 35 minutes. Top 
uuith marshmallouus; bake until 
marshmallouus are toasted, 
approximately 10 minutes more. 
Garnish uuith Cinnamon Toast 
Crunch, if desired. 

NO-BAKE CEREAL COOKIES 

Yield: approximately 24 cookies 

Enrobed in chocolate-cookie butter 
goodness, these light and crunchy 
treats are addictively snackable. 

1 cup cookie butter, such as Blscoff 
1 cup semlsujeet chocolate morsels 
3 cups crispy rice and corn cereal, 
such as Crlsplx 

1 cup chocolate-flauored cereal, 
such as Cocoa Krlsples 
Garnish: confectioners’ sugar 

1. Line 2 rimmed baking sheets uuith 
parchment paper. 

2. In a large saucepan ouer medium- 
louu heat, stir together Biscoff 

and chocolate until melted. Stir 
in cereals until combined. Drop 
heaping tablespoonfuls of mixture 
onto prepared pans. Let cool 1 hour 
at room temperature; refrigerate 30 
minutes. Garnish uuith confectioners’ 
sugar, if desired. Couer, and 
refrigerate up to 5 days. 



4 w 




Be sure to refrigerate these cookies 
for 30 minutes before garnishing 
uuith confectioners’ sugar. 
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CARAMEL-APPLE JACKS 
I BUNDTCAKE 

j YleLdilO to12seruLngs 

I 

Crunchy cereal bits and homemade 
; caramel fill this Bundt cake with rich 

' flavor. 

3 cups apple-flauored cereal, such 
as Apple Jacks 

1 V 4 cups urisalted butter, softened 
1 cup sugar 

V2 cup firmly packed dark broujn 
^ sugar 

6 large eggs 

1 teaspoon uanilla extract 
3 cups all-purpose flour 
V2 teaspoon kosher salt 
V2 teaspoon baking poujder 
1 teaspoon ground cinnamon 
V2 teaspoon ground allspice 
I V2 teaspoon ground nutmeg 

I V2 cup sour cream 

Caramel Sauce (recipe folloujs) 
Garnish: Apple Jacks 

1. Preheat oueri to 350°. Spray a 15- 
cup Buadt pan ujLth aoustlck baking 
I spray uuith flour. Set aside. 


2 . la the uuork bouuL of a food 
processor, pulse cereal until finely 
ground. Set aside. 

3. In a large bouul, beat butter and 
sugars at medium speed uuith an 
electric mixer until fluffy, 3 to 4 
minutes, stopping occasionally to 
scrape sides of bouul. Add eggs, one 
at a time, beating uuell after each 
addition. Beat inuanilla. 

4. In a medium bouul, stir together 
flour, ground cereal, salt, baking 
pouuder, cinnamon, allspice, and 
nutmeg. With mixer on louu speed, 
add flour mixture to butter mixture in 
thirds, alternating uuith sour cream, 
beginning and ending uuith flour 
mixture. Beat until combined. Spoon 
batter into prepared pan, smoothing 
top uuith an offset spatula. 

5. Bake until a uuooden pick inserted 
near center comes out clean, 
approximately 1 hour. Let cool in pan 
15 minutes. Remoue from pan, and let 
cool completely on a uuire rack. 

6 . Place cake on seruing plate. Drizzle 
uuith Caramel Sauce; garnish uuith 
Apple Jacks, if desired. 


CARAMEL SAUCE 

Yield: approximately 1 cup 

V2 cup firmly packed dark broujri 
sugar 

Vs cup heauy ujhlpplrig cream 
Vs cup urisalted butter, cubed 
V2 teaspoon kosher salt 
V2 teaspoon ground cinnamon 

1. In small saucepan ouer medium- 
high heat, stir together sugar, cream, 
butter, salt, and cinnamon until 
smooth and mixture comes to a 
boil. Cook, stirring frequently, until 
thickened, approximately 5 minutes. 

PEANUT BUTTER-CHOCOLATE 
CHEERIOS BARS 

Yield: approximately 24 bars 

Go ahead and plan on having seconds 
(and thirds) of these crave-worthy 
peanut buttery bars. 

3 tablespoons unsalted butter 
3V2 cups miniature marshmalloius 
V2 cup crunchy peanut butter 
3 cups chocolate-flauored cereal, 
such as Chocolate Cheerios 
3 cups peanut butter-flauored 
cereal, such as Peanut Butter 
Crunch 

1. Spray a 13x9-inch baking dish ujith 
nonstick cooking spray. Set aside. 

2. In a large saucepan, melt butter 
ooer louj heat. Add marshmalloujs 
and peanut butter, stirring frequently, 
until melted, approximately 8 
minutes. Stir in cereals until coated. 
Remoue from heat. 

3. Using a spatula coated uuith nonstick 
cooking spray, press mixture in an euen 
layer in prepared dish. Let cool 1 hour. 
Cut into 2-inch squares. Store in an 
airtight container up to 3 days. 
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A SOUTHERN 
SWEETENER 
DESERVING OF 
REMEMBRANCE 


BY GINNY HEARD 



fare Cane 



ugar, molasses, honey: these are certainly all sweet, but 
often lacking in nuanced flavor and golden ribboning 
goodness. Cane syrup, made by a process well loved by 
those who uphold the tradition, and a product becoming more 
and more esteemed in kitchens large and small across the South, 
has character to spare. The cane syrup tradition grew out of an 
economy that was based on sugarcane production. This is especially 
true in Louisiana, where sugarcane is an integral part of its history. 
Brought to the area by Jesuits over 200 years ago, sugarcane helped 
deflne the lifestyles of the people who depended on its success. 
While the sugarcane business focused on the exportation of white 
granulated sugar to Europe, those who actually grew the cane 
learned to use what they had available to them. This old-fashioned 
sweetener is the product of the flrst boiling of sugarcane juice, a 
process that greatly reduces the liquid content and caramelizes 
the sucrose in the juice. The tradition is time-consuming and labor 
intensive, but the result is a thick, sweet liquid perfect for drizzling 
on biscuits and, well, just about anything. 

While practical in purpose at the onset, cane syrup and the 
making thereof became a cultural custom, something passed 
down from generation to generation. Sadly, like with so many 
traditions, the number of people who continue to make cane syrup 
has dwindled over the years. There are some, however, who think 
the process is worth saving, and have set out to do just that. One 
of these advocates is Youngsville, Louisiana’s Charles Poirier of 
Poirier’s Cane Syrup, who is in his ninth season of making cane 
syrup. Charles loves the process and does everything himself, from 
planting, cultivating, harvesting, and milling the cane to cooking 
and bottling the syrup. His initial interest came when he learned 
that his great-great-grandfather grew cane and made syrup. The 
tradition had not been picked up by other relatives along the way, 
so when Charles began working with sugarcane he felt that it was a 
tribute to his family history. 

"It’s important to keep up the traditions of the area,” Charles 
notes, telling me that he has a number of heirloom varieties of cane. 
A lot of these varieties have been almost lost. He estimates that he 
has made syrup with 15 to 20 different types of cane, and has settled 
on a favorite— one that he feels produces the best quality and flavor. 
"I know which one I like most and I stick with that now,” he says. 
His syrup is clean and light, and if you’ve ever chewed on a piece 
of sugar cane, you’ve had a hint of how it tastes. "Take that taste 
and multiply it by 100, and then add a touch of caramel,” Charles 
explains. 

Charles started with a small set-up in his backyard. After 
flnding a mill, he started cooking cane juice down in a 15-gallon 
cracklin’ pot. At this point, he was making syrup mainly for himself, 
family, and friends. They encouraged him to sell it to the public, 
but he had a diflicult time breaking even at the price point people 



57 TASTE OF THE SOUTH / MARCH * APRIL 2015 


expected. "I don’t think everyone realizes how much labor is actually involved in it ” he 
told us. Thinking that retail wasn’t worth his while, Charles was about to give it up, when a 
Southern food blogger called and said that he would buy everything Charles could produce 
the next year. Little did Charles know that the blogger was giving the product to chefs and 
others in the culinary world. 


diojwjdnq 
jths J/i£idiJtwn 

There are a number of hLStorical 
socLeties around the South 
doing their part to preserue the 
tradition of cane syrup. 


As soon as Charles got going, he ran into a snag— at the time it was illegal to sell 
homemade cane syrup in Louisiana. Charles called his state representative, who brought 
it up to the Louisiana House of Representatives. 'T got a call that they were going to vote 
on the legalization of the sale of cane syrup, and that they needed 108 miniature bottles 
of syrup for the House to try,” Charles said. The new act passed quickly, undoubtedly so 
the representatives could get back to their cane syrup. Since then, Charles’ business has 
taken off. He still sells bottles out of his home and delivers to restaurants in New Orleans 
and Lafayette. ''Every year I more than double what I made the previous year, and I still sell 
out,” he says. 

Charles has his process down pat these days. He prefers his syrup lighter in color 
and taste, which he ensures by making each batch slowly so he can control how much it 
caramelizes. "You can hold up one of my bottles to the sunlight and see your fingers on the 
other side of the bottle,” Charles says. After the sugar cane is run through a press and the 


HERITAGE SYRUP FESTIVAL 
HENDERSON, TEXAS 

ALujays the second Saturday in 
Nouember, the Heritage Syrup 
Festiuai is a folk life festiuai 
that features syrup-making 
demonstrations alongside other 
traditional actiuities. Located 
on the grounds of the Depot 
Museum, syrup makers use the 
museum’s antique equipment- 
still poujered by a mule-to make 
the old-fashioned fauorite. 
866 . 650.5529 
tiendersontxMS 

RAISING CANE 8 SYRUP TASTING 
PIONEER FLORIDA MUSEUM 
DADE CITY, FLORIDA 


juice is extracted, it is set to boil in an enormous cast-iron kettle. It boils for hours before the 
heat is taken away from the pot, a task known as "pulling the fire.” But once the time comes, 
everything happens quickly. A watched pot suddenly becomes a precise experiment; a few 
degrees make a world of difference, determining if you get syrup or if you’ll have to convince 
yourself you’re happy with the idea of hardened candy. Charles is better able to control his 
batches by using propane to fire his kettle. This isn’t as traditional as a wood-fed fire, but 
it gets the job done with more accuracy. Plus, in a place like Youngsville, which has limited 
wooded areas, finding food for the fire is a job unto itself. He’d rather focus on the syrup. 

" ifou'vs QVQh chswsd on a pises of 
mqwi cans..,iaks ihed JmJts and muJiiplij ii 
bij. 100, and ihsn add a Jojudt of cohomsl , " 


When asked if there is a part of the process that he dreads, Charles was very upbeat. 
"Sometimes you have growing pains,” he explained. "I cut all the cane by hand, and I’m 
not getting any younger, so that weighs a bit heavy on me sometimes.” Bottling is a slow 
process, as well, at the pace of one bottle at a time. Next season, he is looking to get a 
bottling machine that will accelerate and simplify this process. But these seem to be small 
annoyances in a worthwhile process. "Everything I do with it I absolutely love— I never get 
tired of it,” he says. "Going from the field to the kettle to the final product in the bottle, and 
seeing people’s expressions when they taste it— it’s the best.” 

Charles plans to continue the tradition of making cane syrup and share his knowledge 
and techniques with others. "It’s something that has been fading away, so I’m trying to 


The Pioneer Florida Museum has 
baduolunteers making cane 
syrup for years. The museum 
boasts Its oujn cane patch, 
ujfilcb yields just enough juice 
to produce a half a batch of 
syrup on Its omn, to mhlch other 
“backyard” cane patches from 
around the area are added. The 
first cooking of the syrup season 
Is often held before Thanksglulng, 
but uolunteers continue to cook 
a feu) times a month until late 
February. Visitors are Inulted to 
match the process and sneak a 
taste of the syrup. 

352 . 567.0262 

pioneerfloriclamuseum.org 

SYRUP SOPPING DAY 
LOACHAPOKA, ALABAMA 

This syrup festiuai has been going 
since 1972. Area farmers are 
knouun for making some of the 
best-tasting cane syrup around. 
This historical fair drams quite 
a cromd, taking the small ^ 

tomn’s population from 135 ''' 

to 20,000 for the day. 
334 . 707.7454 
syrupsopping.org 




Learn more 



bring it back,” he told us. Whenever people ask about it, or want to see the process, Charles 



welcomes them. "I’m trying to pass it on— I don’t know that one person is enough,” he 
explains. "Hopefully, when I get too old to do this somebody will be interested 
in picking it up. I’ll probably give them everything I have.” 


about Poirier’s 
Cane Syrup on 
their Facebook 
page. For product 
availability, email 
charlespoirier73 
@gmail.com. 
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I here are many reasons I am thankful to live in the 
South, and an early spring is one of them. I don’t 
mind a little cold weather every now and then, but I always 
welcome the warm sunshine. 

This month’s menu embraces many spring flavors 
and will hopefully introduce your supper club to a few 
techniques that will help improve everyone’s cooking skills. 

The Roasted Beet and Orange Salad will show you how 
easy (and not messy!) it is to roast beets, and segmenting 
citrus is a simple technique every home cook can master. 
Finally, many cooks think making risotto is challenging, 
but it is actually one of the easiest dishes to prepare. You 
can adapt it to any season, and it will make you look like a 
kitchen genius. [3 






Smoked Salmon deviled Eggs 
Roasted beet and Orange Salad 
Springtime Asparagus Risotto 

Mini Cheesecakes 
WITH Marinated Strawberries 


'A 




SUPPER CLUB 

EASY PREP PLAN 


HOST 

Springtime Asparagus 
Risotto 

Start risotto before guests arrive. When it is 
about halfway cooked, cover, and remove 
from heat. About 20 minutes before dinner 
is served, finish cooking risotto. Stir in 
asparagus and cheese. 


GUEST 1 

Smoked Salmon Deviled Eggs 

I usually make my filling ahead of time and 
stuff the eggs just before serving. These 
beauties are difficult to transport once 
assembled and garnished. 


GUEST 2 

Roasted Beet and Orange 
Salad 

This salad can be prepared ahead and tossed 
with the dressing just before serving. I love 
serving my salads on a large platter rather 
than in a bowl to ensure the toppings don't 
fall to the bottom. 


GUEST 3 

Mini Cheesecakes with 
Marinated Strawberries 

Make the cheesecakes ahead of time, and 
marinate the berries before supper club. 
Allow the cakes and berries to sit at room 
temperature while you enjoy dinner. 

GUEST 4 

Fresh bread 

Find a local bakery that makes really good 
bread to pair with the risotto. I always serve 
mine with Georgia Olive Oil for dipping. 

GUEST 5 

Sparkling wine for appetizer 

I recently fell in love with Jardin en Fleurs 
sparkling Vouvray from the Loire Valley. It has 
a touch of residual sugar, but is slightly acidic. 
It is by no means sweet. For about $14, you 
can't beat this French sparkling wine. 

GUESTS 6 AND 7 
Wine for dinner 

Asparagus is a tricky vegetable to pair wines 
with, and you generally want to avoid serving 
it with oak-heavy whites. A drier Pinot Grigio 
or an Oregon Pinot Gris goes nicely with the 
creamy risotto. 




Smoked Salmon Deviled Eggs 

YieLd: approxlmateLy 8 seruirigs 


When I was growing 
up, deviled eggs were 
always on the menu. 

While I still love 
traditional deviled eggs, 
this updated version is 
one of my favorites. 


8 large eggs 

1 V 2 tablespoons mayonnaise 
1 teaspoon Dijon mustard 

1 teaspoon capers, finely chopped 

1 teaspoon caper brine (from caper jar) 

1 tablespoon finely chopped smoked salmon 
V 2 tablespoon finely chopped red onion 
V 2 teaspoon ground black pepper 

Garnish: fresh parsley leaves, chopped fresh chives, pepper 


FIRST In a medium saucepan, place eggs. Add cold uuater to 
cover by 1 incti. Bring to a boil over medium-tiigti beat. Cover, and 
remove from beat. Let stand 8 minutes; drain. Place eggs in a bowl 
of ice water and let cool. 

NEXT Gently peel each egg, and cut in half lengthwise. Set whites 
aside. In a medium bowl, place yolks. Mash yolks with a fork; stir 
in mayonnaise, mustard, capers, brine, salmon, and onion. Stir in 
pepper. 

LAST Spoon yolk mixture into egg white halves; garnish with 
parsley, chives, and pepper, if desired. Refrigerate until ready to 
serve. 


r 
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I serve this salad 

family style because it 
is so beautiful and full 
of color. Using a large 
platter makes it easier 
to serve and keeps all 
the “good stuff” from 
settling to the bottom. 

\ 


Roasted Beet 
and Orange Salad 

YleLd: approximate Ly 8 serulrigs 

3 medium red or golden beets 
3 tablespoons fresh orange juice 
1V2 tablespoons rice ujlneuinegar 
1V2 teaspoons Dijon mustard 
1 teaspoon honey 
1 teaspoon chopped fresh thyme 
V 4 teaspoon smoked paprika 
5 tablespoons oUue oil 
1 teaspoon kosher salt 

Pinch ground black pepper 

1 (6-ounce) container baby arugula 

2 oranges, peeled and cut into 
segments 

V2 cup toasted pecans 


FIRST Preheat oueri to 400°. Cut tops 
arid bottoms from beets. Wrap each 
beet Iri alumlrium foil; place oa rimmed 
baking sheet. Bake until tender ujhea 
pierced uulth a knife, approximately 40 
minutes. Let cool. Unujrap beets; rub 
uulth paper touuels to remoue peel. Cut 
Into uuedges. Set aside. 

NEXT In a small bouul,uuhlsk together 
orange juice, ulnegar, mustard, honey, 
thyme, and paprika. Gradually add oil, 
uuhlsklng constantly. Season uulth salt 
and pepper. 

LAST In a large bouul, toss beets, 
arugula, and orange uulth enough 
dressing to lightly coat. Arrange on a 
serulng platter; sprinkle uulth pecans. 


( ^ 

How to Cut Orange Segments 

1 . Slice V4-lnch 
from top and 
bottom of orange. 

2. Place orange flat 
side douun. Slouuly 
slice douunuuard 
betuueenpeel 
and orange flesh, 
remoulng peel and 
uuhlte pith. 

3 . Carefully 
slice In betuueen 
membranes to 
release orange 
segments. 
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Springtime Asparagus Risotto 

YleLd: approximate Ly 8 sera lugs 

10 cups reduced-sodium chicken broth 
2 tablespoons olLoe oil 
Vi cup f inely chopped shallot 
2V2 cups Arborio rice 
1 cup dry ujhite ujine 

1 pound thin asparagus, tough ends remoued and cut 
into 2-inch pieces 

V 4 cup finely chopped fresh parsley 

2 tablespoons finely chopped fresh mint 
2 teaspoons fresh lemon juice 

1V4 teaspoons kosher salt 
V 4 teaspoon ground black pepper 
2/3 cup finely grated Parmesan cheese, plus additional 
to serue 

4 slices cooked bacon, crumbled 


FIRST In a Large saucepan, bring broth to a simmer 
ouer medium beat; reduce beat to Louj. In a Dutch ooen, 
beat oLiue oiL ooer medium beat. Add sbaLLot, stirring 
occasionaLLy, until softened, approximately 4 minutes. 
Add rice, stirring constantly, until grains are translucent 
around edges, approximately 3 minutes. Stir inujine until 
absorbed. 

NEXT Add V2 cup of uuarm broth to rice, stirring until 
nearly absorbed. Continue adding broth, V2 cup at a time, 
stirring until absorbed after each addition, until rice 
is creamy and slightly tender, 20 to 25 minutes. Stir in 
asparagus, parsley, mint, lemon juice, and any remaining 
broth. Season uuith salt and pepper; stir in % cup 
Parmesan. 

LAST To serue, top uuith Parmesan and crumbled bacon, 
if desired. 



AXt. 




Mini Cheesecakes 

with Marinated Strawberries 

YleLd: 18 serulrigs 

Crust: 

12 graham cracker sheets 
6 tablespoons melted butter 

Filling: 

11 ounces goat cheese, softened 
V 2 cup sugar 

2 tablespoons honey 

1 teaspoon lemon zest 

1 teaspoon fresh lemon juice 

1 teaspoon uanllla extract 
6 large eggs, separated and dlulded 

3 tablespoons all-purpose flour 

Topping: 

3 cups sliced strauj berries 
1 teaspoon sugar 
1 teaspoon balsamic ulnegar 

FIRST Preheat oueri to 350°. In the uuork bouuL 
of a food processor, puLse graham crackers 
lato fme crumbs. Add melted butter, pulsing 
to combine. Line 18 muffin cups uulth paper 
liners. Place a heaping tablespoon of crumb 
mixture Into each cup. Using your fingers, press 
mixture Into bottom of liners. Bake until lightly 
brouuned, approximately 7 minutes. 

NEXT In a medium bouul, beat goat cheese, 
sugar, honey, lemon zest and juice, and aanllla 
at medium speed uulth an electric mixer until 
smooth and creamy, approximately 3 minutes. 
Add half of egg yolks, beating until smooth. 

Add remaining egg yolks, beating just until 
combined, scraping sides of bouul as needed. 

Set aside. In another medium bouul, using clean 
beaters, beat egg uuhltes until soft peaks form. 
Stir In half of egg uuhlte mixture Into batter until 
combined. Gently fold In remaining egg uuhltes 
until just combined. Spoon 3 tablespoons batter 
Into each muffin cup. Bake until set but still soft 
In center, approximately 10 minutes. Remoue 
from ouen, and let cool. Couer, and refrigerate 
until ready to serue, up to 2 days. 

LAST In a medium bouul, stir together 
strauuberrles, sugar, andulnegar. Let stand 15 
minutes. To serue, carefully peel auuay liners 
from cakes. Top uulth strauuberry mixture. 





member, or be sneaky and keep 
them for yourself! 
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A Southern standard quick on the rise 

^ 

RECIPE DEVELOPMENT AND FOOD STYLING BY KATHLEEN KANEN 



or any Southerner with an oven, banana bread is a 
familiar friend, with a scent and taste reminiscent of 
childhood. Memories of bananabread are ubiquitous— 
whether those memories are of taking part in the baking or of 
contributing talents in the eating department. We’d venture 
to say that any self-respecting Southern baker has a recipe for 
this quick bread stashed away on a tattered index card, 
if not etched into his or her memory. 

Bananabread is a quickbread, which uses chemical 
leaveners like baking soda and baking powder, rather 
than yeast. The carbon dioxide that is released 
leavens the bread immediately, while yeast 
takes time to grow. Prior to the development of 
baking soda and powder, American cooking 
called for pearl ash, which was produced 
by passing water through hardwood 
ashes, and then evaporating the leached 
lye into potassium carbonate. This 
leavened the bread and could be 
stabilized by a mild acid, like 
cream of tartar. Once baking 


powder was introduced in the mid 1800s, however, pearl ash 
was quickly replaced. 

The introduction of these chemical leaveners so late in 
history means, of course, that banana bread recipes as we 
know them are relatively new. In fact, banana bread did not 
become a go-to treat until the 1930s, when it appeared in 
Pillsbury’s 1933 Balanced Recipes cookbook. Bananas were 
only starting to be incorporated into a few desserts at this 
point, though they were introduced in the United States in 
the 1870s. There is some speculation, as well, that the Great 
Depression aided bakers and housewives in becoming more 
creative with their ingredients— like finding ways to use 
bananas that were past their prime. At about the same time, 
companies were pushing, and housewives accepting, baking 
soda and powder into home kitchens. 

Banana bread has become an American cookbook standard, 
with many variations, including chopped walnuts and pecans, 
dried and candied fruit, and chocolate chips. The recipes call 
for the sweetness that comes with overly ripe bananas— a 
perfect opportunity for that bunch you didn’t quite get to in 
time. And while lean times and scientific advances may have 
propelled banana bread to popularity, its ease of preparation 
and delicately sweet fiavor have helped the quick bread 
maintain its place in the Southern baking canon. [3 



Be sure to use oery ripe 
bariarias for the most 
suueetriess arid fLaoor. 



CLASSrc BANANA BREAD 

YleLd: 1 (O-lnch) Loaf 

With just the right amount of sweetness, this quick 
bread is perfect for both breakfast and dessert 

Vs cup ujhole buttermilk 
1 teaspoon baking soda 
Vi cup unsalted butter, softened 

1 cup sugar 

2 large eggs 

2 V 4 cups all-purpose flour 

V 2 teaspoon salt 

V 2 teaspoon ground cinnamon 

V 4 teaspoon ground nutmeg 

1 V 2 cups mashed banana (about 3 medium bananas) 

1 teaspoon uanllla extract 


1. Preheat ouea to 325°. Spray bottom oaLy of a Q-iach 
Loaf paa uuLth aoastLck baking spray uuith fLour. Set aside. 

2. In a smaLL bouuL, stir together buttermiik and baking 
soda; Let stand 5 minutes. 

3. In a Large bouui, beat butter and sugar at medium speed 
uuith an eiectric mixer untii fiuffy, 3 to 4 minutes, stopping 
occasLonaiiy to scrape sides of bouui. Add eggs, one at a 
time, beating uueii after each addition. 

4. In a medium bouui, uuhisk together fiour, salt, cinnamon, 
and nutmeg. Add fiour mixture, buttermiik mixture, 

and banana to butter mixture. Beat at iouu speed untii 
combined. Beat in uianiiia. Spoon batter into prepared 
pan, smoothing top uuith an offset spatuia. 

5. Bake untii a uuooden pick inserted in center comes 
out ciean, approximateiy 1 hour and 10 minutes. Let 
cooi in pan 10 minutes. Remoue from pan, and Let cooL 
compieteiy on a uuire rack. 
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BANANA BREAD PUDDING 

YleLd: approximate Ly 10 serulrigs 

Drizzled with rum sauce, this dessert 
reminds us of Bananas Foster. 

Classic Banana Bread, cut into 1-incli 
cubes (recipe on page 66) 

6 large eggs 
4 cups ujhole milk 
Vi cup sugar 

2 tablespoons unsalted butter, 
melted 

1 teaspoon uanilla extract 
V4 teaspoon salt 
Banana-Rum Sauce (recipe folloujs) 

1. Spray a13x9-Lrichi baking dlshiijulthi 
nonstick baking spray uulthi flour. Place 
bread cubes In prepared dish. 

2. In a medium bouul, uuhilsk together 
eggs, milk, sugar, melted butter, -uanllla, 
and salt. Pour ouer bread cubes; gently 
press bread Into mixture. Couer, and 
refrigerate 3 hours. 

3 . Preheat ouen to 350°. Uncooer, and 
bake until set, approximately 40 minutes. 
Drizzle uulth Banana-Rum Sauce. 

BANANA-RUM SAUCE 

Yield: approximately 3 cups 

V 2 cup unsalted butter 
V2 cup firmly packed dark broujn 
sugar 

V2 cup dark rum 

2 tablespoons dark corn syrup 
2 tablespoons lieauy ujbipping 

cream 

V 4 teaspoon salt 
2 cups sliced banana 
V2 cup toasted pecans, chopped 
2 teaspoons fresh lemon juice 

1. In a large skillet, stir together butter, 
broujn sugar, rum, corn syrup, cream, 
and salt. Bring to a boll ouer medium- 
high heat; cook, stirring occasionally, 

2 minutes. Reduce heat to medlum- 
louu. Add banana, pecans, and lemon 
juice; cook until banana Is slightly 
softened, approximately 2 minutes. 


Catting att husbands and kids: these 
pancakes are perfect for Mother’s Day! 

2^/4 cups self-rising flour 
'^/3 cup sugar 

V2 teaspoon ground cinnamon 
V 4 teaspoon ground nutmeg 
2 cups ujhole buttermilk 

1 cup mashed banana 

2 large eggs 

3 tablespoons unsalted butter, 
melted and slightly cooled 

1 teaspoon uanilla extract 
1 tablespoon uegetable oil 
Pineapple- Pecan Syrup (recipe folloujs) 

1. In a large bouul, stir together 
flour, sugar, cinnamon, and nutmeg. 

In a medium bouul, stir together 
buttermilk, banana, eggs, melted 
butter, and uanllla. Pour ouer flour 
mixture, stirring just until combined 
(batter uulll be slightly lumpy). 

2. Brush a large nonstick skillet or 
griddle uulth oil; heat ouer medium heat. 
For each pancake, spoon approximately 
V 2 cup batter In prepared skillet or 


griddle, spacing 1 1nch apart. Cook until 
bubbles appear on surface and bottoms 
are golden brouun, 2 to 3 minutes. Flip 
pancakes; cook until bottoms are 
golden brouun, 2 to 3 minutes more. 
Serue uulth Pineapple- Pecan Syrup. 

PINEAPPLE-PECAN SYRUP 

Yield: approximately 2V2 cups 

1V2 cups firmly packed dark broujn 
sugar 

1 cup ujater 

3 tablespoons dark corn syrup 
1V2 tablespoons unsalted butter 
V4 teaspoon salt 
1V2 cups chopped fresh pineapple 
V2 cup chopped toasted pecans 

2 teaspoons fresh lemon juice 

1 . In a large saucepan, combine 
brouun sugar, 1 cup uuater, corn syrup, 
butter, and salt. Bring to a boll ouer 
medium-high heat. Cook, stirring 
occasionally, until mixture begins to 
thicken, approximately 8 minutes. 
Remoue from heat. Stir In pineapple, 
pecans, and lemon juice. 
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BANANA BREAD ICEBOX DESSERT 

YleLd: approximate Ly 10 serulrigs 



Homemade pudding soaks into this banana 
bread cake, creating a super-moist and 
decadent dessert. 



Classic Banana Bread batter (recipe on page 
66), unbaked 

Homemade Vanilla Pudding (recipe folloujs) 
3 medium bananas, sliced 
5 cups sujeetened xublpped cream 
Vi cup sujeetened flaked coconut, toasted 
Garnish: banana slices 


<^^tcAen>l\P ^ 

If refrigerating ouernlgfit, add 
puhilpped cream, coconut, and 
bananas just before serulng. 




1. Preheat ouen to 325°. Spray a 13x9-lnch 
baking dlshuulth nonstick baking spray uulth 
flour. Spoon Classic Banana Bread batter Into 
prepared dish, smoothing top uulth an offset 
spatula. 

2. Bake until a uuooden pick Inserted In center 
comes out clean and top Is lightly brouuned, 
approximately 35 minutes. Let cool on a uulre 
rack 10 minutes. 

3. Using the handle of a uuooden spoon, poke 
holes In cake. Spread Homemade Vanilla Pudding 
ouer cake. Arrange banana ouer pudding. Spread 
uuhlpped cream ouer banana; sprinkle uulth 
coconut. Couer, and refrigerate at least 2 hours 
or ouernlght. Garnish uulth banana. If desired. 

HOMEMADE VANILLA PUDDING 

Yield: approximately 5 cups 

1 cup sugar 
V 2 cup all-purpose flour 
V 4 teaspoon salt 
4 cups ujhole milk 
4 large egg yolks 
1 teaspoon uanllla extract 

1. In a large saucepan, combine sugar, flour, and 
salt; uuhlsk In milk. Bring to a boll ouer medium- 
high heat, stirring constantly. Remoue from heat. 

2. Place egg yolks In a medium bouul. Whisk half 
of hot milk mixture Into egg yolks. Whisk egg yolk 
mixture Into remaining milk mixture In pan. Cook 
ouer medlum-louu heat, stirring constantly, until 
thickened and bubbly, approximately 3 minutes. 
Stir In uanllla. Fill a large heatproof bouul uulth 
lee; place pan In lee. Let stand until pudding Is 
slightly uuarm, stirring occasionally. 



GRILLED PEANUT BUTTER AND BANANA BREAD 
SANDWICHES 

YleLd: 2 sariduuLClies 


It’s worth making a whole Loaf of banana bread just to enjoy these 
buttery toasted sandwiches. 



V4 cup creamy peanut butter 

4 (V2-inch-thlck) slices Classic Banana Bread (recipe on page 66 ) 

V4 cup straujberry jam 
V4 cup unsalted butter, melted 


1 . Spread peanut butter on 2 slices of Classic Banana Bread; spread 
jam ooer peanut buter. Top uuLthi remaining 2 bread slices. Brush 
both sides of sanduuLches uulth melted butter. 

2 . Heat a large skillet ooer medium heat; add sanduuLches to pan. 
Cook until golden brouun, approximately 3 minutes per side. 
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From grandmothers to mothers to daughters, since 
1894, bakers who know have passed down the knowledge 
that Swans Down* Cake Flour is 27 times finer than 
all-purpose flour, so cakes, cookies, muffins, and 
more are always moist and always delicious. 



im 

THE SWANS DOWN® CAKE 
FLOUR DIFFERENCE 

■ Swans Down® Cake Flour is 

27 times finer than all-purpose 
flour, so it makes your cakes 
rise higher and gives them a 
texture that is lighter, fluffier, 
and more moist. 

■ Swans Down® Cake Flour is 
great for all baked goods, not 
just cakes. It makes cookies 
more delicate, biscuits more 
tender, muffins more moist, 
pancakes fluffier, and 
everything more delicious. 

TIPS FOR MEASURING 
SWANS DOWN® 

CAKE FLOUR 

■ Sift cake flour once, and 
then spoon desired amount 
into your measuring cup. 

■ Use a knife to scrape excess 
flour from measuring cup. 

■ Use dry measuring cups 
(as opposed to liquid) for 
measuring Swans Down® 
Cake Flour. 

USE SWANS DOWN® 
CAKE FLOUR IN YOUR 
FAVORITE RECIPES 

■ To replace all-purpose flour: 
Sift Swans Down® Cake Flour 
once, and then measure 1 cup 
plus 2 tablespoons. (Double for 
2 cups, triple for 3 cups, etc.) 

■ To replace self-rising cake 
flour: Sift Swans Down® Cake 
Flour once, and then measure 
1 cup and add V 2 teaspoon 
baking powder and 14 
teaspoon salt to equal 1 cup 
of self-rising cake flour. 
(Double for 2 cups, triple 

for 3 cups, etc.) 


CARROT CAKE COOKIES 

Yield: approximately 3y2 dozen cookies 

1 cup unsalted butter, softened 
11/2 cups firmly packed light brown 

sugar 

2 large eggs 

2 teaspoons vanilla extract 
31/2 cups sifted Swans Down® 

Cake Flour 

2 teaspoons ground cinnamon 

1 teaspoon baking soda 
1/2 teaspoon salt 

2 cups old-fashioned rolled oats 
2 cups finely grated carrot 
Carrot Cake Cookie Glaze (recipe 

follows) 

1. Preheat oven to 350°. Line 2 baking 
sheets with parchment paper. Set aside. 

2. In a medium bowl, beat butter 
and brown sugar at medium speed 
with an electric mixer until fluffy. Add 
eggs and vanilla, beating until well 
combined. 


3. In a small bowl, combine flour, 
cinnamon, baking soda, and salt. 
Gradually add flour mixture to butter 
mixture, beating until combined. 

Stir in oats and carrot. Cover, and 
refrigerate 2 hours. 

4. Drop by rounded tablespoonfuls, 

2 inches apart, onto prepared pans. 

5. Bake until lightly browned, 12 to 
14 minutes. Let cool on pans 

2 minutes. Remove from pans, and 
let cool completely on wire racks. 

6. Drizzle Carrot Cake Cookie Glaze 
on cookies. Let stand until dry, 
approximately 1 hour. 

CARROT CAKE COOKIE GLAZE 

Yield: approximately 2 cups 

2 cups confectioners' sugar 
1/2 cup sour cream 

1. In a small bowl, combine 
confectioners' sugar and sour cream, 
stirring well to combine. 




VANILLA BEAN 
ANGEL FOOD CAKE 

Yield: approximately 12 servings 

11/2 cups sifted Swans Down® 

Cake Flour 

2 cups sugar, divided 
2 cups egg whites (from about 
14 large eggs), at room 
temperature 

1 teaspoon cream of tartar 
1/2 teaspoon salt 

2 vanilla beans, split lengthwise 
and seeds scraped and reserved 

1 teaspoon vanilla extract 

1. Preheat oven to 350°. In a 
medium bowl, sift together flour 
and 1 cup sugar. Set aside. 

2. Using a stand mixer with the 
whisk attachment, place egg 
whites, cream of tartar, and salt into 
the work bowl. Beat at medium- 
high speed until soft peaks form. 
With mixer running, gradually add 
remaining 1 cup sugar, reserved 
vanilla bean seeds, and extract. 

Beat until medium moist peaks 
form. (Do not beat until stiff.) 
Transfer egg white mixture to a 
large bowl. Gradually fold in flour 
mixture just until combined. (Do not 
over-mix.) Gently spread batter into 
an ungreased 10-cup tube pan. 

3. Bake until cake is firm to the 
touch, approximately 50 minutes. 

4. Immediately upon removing cake 
from oven, invert pan, and place 
on a bottle or wire rack. Let cool 
completely. Using an offset spatula, 
loosen cake from sides of pan. 
Carefully remove pan. 
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ADVERTORIAL 


BUTTERMILK CAKE WITH 
STRAWBERRY ICING 

Yield: 10 to 12 servings 

% cup unsalted butter, softened 
11/2 cups sugar 
4 large eggs 
3 cups sifted Swans Down® 
Cake Flour 

1 tablespoon baking powder 
% teaspoon salt 
1 cup whole buttermilk 
11/2 teaspoons vanilla extract 
Strawberry Icing (recipe follows) 


butter mixture in thirds, alternating 
with buttermilk, beginning and 
ending with flour mixture. Beat in 
vanilla. Pour batter into prepared 
dish. Smooth top with an offset 
spatula. 

4. Bake until a wooden pick inserted in 
center comes out clean, approximately 
25 minutes. Let cool completely on a 
wire rack. Spread Strawberry Icing on 
top of cooled cake. 

STRAWBERRY ICING 

Yield: approximately 4 cups 


1. Preheat oven to 350°. Spray a 
13x9-inch baking dish with nonstick 
baking spray with flour. Set aside. 

2. In a large bowl, beat butter and 
sugar at medium speed with an 
electric mixer until fluffy, stopping 
occasionally to scrape sides of bowl. 
Add eggs, one at a time, beating well 
after each addition. 

3. In a small bowl, stir together flour, 
baking powder, and salt. With mixer 
on low speed, add flour mixture to 


1 (8-ounce) package cream cheese, 
softened 

1/2 cup unsalted butter, softened 
1/2 cup strawberry preserves 
5 cups confectioners' sugar 

1. In a large bowl, beat cream cheese 
and butter at high speed with an 
electric mixer until smooth. Add 
preserves, beating until combined. 
Gradually add confectioners' sugar, 
beating until smooth. 



For q^eat recipes and baking tips, 
visit www.SwansDown.coin. 
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Few things evoke thoughts of the South more than 
a warm, buttery, flaky biscuit. The perfect addition 
to any breakfast table, biscuits pull triple duty as a 
side item, a dessert, and even the main attraction of 
a meal. While biscuit making was once considered a 
necessary skill for charming folks at church socials, 
welcoming neighbors, and snatching up a husband, 
the craft has fallen by the wayside for the average 
person. But fear not. These Southerners are baking 
them the old-fashioned way — from scratch, with love. 
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CHARLESTON, SOUTH CAROLINA 


Callie's Hot Little Biscuit is the small eat-in 
interpretation of Carrie Morey's already 
successful biscuit retail company, Callie's 
Charleston Biscuits. For years, customers 
have been asking for a place to go in and 
pick up a hot biscuit. Callie's Hot Little 
Biscuit is the warm and inviting answer 
to this request. Built in a small space 
converted from an alleyway on Upper 
King, the restaurant sells all of her famous 
biscuit varieties and daily biscuit sandwich 
specials. But we can't get enough of the 
biscuit bowl — a delicious biscuit container 
piled high with grits and toppings. 

476V2 King St. 

843.737.5159 

caUieshotiittlebiscuitconn 



We dish with owner 
Carrie Morey on page 97 
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NORFOLK, VIRGINIA 


This small biscuit eatery has quickly grown into 
a hotspot with customers of all kinds — college 
students, business folk, and grandparents, to 
name a few. With a degree in molecular biology, 
owner David Haussman takes a decidedly 
scientific approach to baking his delectable 
sweet potato biscuits. Whether he is testing 
oven temperatures to see what gives the biscuits 
the best rise or learning to make his own vinegar, 
he is determined to get the best out of clean, 
simple flavors. With only 12 seats available at 
the restaurant, the line is often out the door — 
but the biscuits are worth the wait. Try a local 
favorite, the Hella Fitzgerald — a biscuit stacked 
with fried chicken, Cheddar cheese, bacon, and 
topped with their version of red eye gravy. 

251 1 Colonial Ave. 
handLSomebiscuitcom 
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BIRMINGHAM, ALABAMA 


In a cozy and serene space in the Cahaba Heights 
neighborhood of Birmingham, Alabama, great things are 
happening to biscuits. Owner Jonathan Burch and his wife have 
been cooking for their family for years, a habit which turned into 
both a passion for food and a quest to find the highest quality 
and most nutritious ingredients possible. Though they never 
planned to open a restaurant, thinking of menu items became 
a road-trip pastime. When Jonathan was suddenly handed an 
opportunity to take over the space of a local coffee shop, he 
couldn't refuse. They kept the coffee and added a menu built 
around the spelt-grain biscuits he and his wife developed. The 
food has grown into an almost artistic expression, full of fresh, 
delicious, local, and handmade ingredients. Try the Crispy 
Pancetta, with fig preserves and Manchego cheese, or the 
Alabama, with maple butter sauce and soaked and roasted 
pecans. Alabama Biscuit Company gets busy on the weekends, 
so go in early, before your favorite biscuit sells out. If you live 
too far away to make a trip as often as you'd like, you can still 
enjoy the biscuits — their mix is available in the store and on their 
website. 
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4133 White Oak Dr. 

205.578.2553 

alabamabiscuit.com 








ATLANTA, GEORGIA 


This treasured 1 950s diner provides the perfect nostalgic 
atmosphere for enjoying an equally perfect biscuit. The 
authentic boomerang-patterned countertops and tables are 
ready for your elbows and jelly splatters. Their biscuit recipe 
originated with owner Teresa Breckenridge's grandmother 
and was passed down to her, along with the restaurant, by 
her father. The pans used to bake the biscuits are 50 years 
old and very well seasoned at this point. Customers notice 
the difference these pans make, and regulars know to ask 
for how they prefer their biscuits, from the corner or the 
middle of the pan. If the biscuit that comes on the side of 
each breakfast order isn't enough, don't fret — their breakfast 
menu has a section fully dedicated to biscuits, with all the 
traditional toppings you need. 

200 14th St. NW 

404.874.1388 

thesilverskilletcom 


^iACuIt^ng^ 

FAIRHOPE, ALABAMA 



The Biscuit King, a tradition in the Fairhope, Alabama, area, 
came to be after owner Willie Foster claimed he could 
make a better biscuit than his wife. Then he had to prove it. 
He toiled over a hot skillet and oven until he perfected his 
biscuit recipe and dreamt up his "ugly biscuit." After getting 
a reluctant approval from his wife, Nancy, Willie tried his 
creation out on a small scale, where it was a hit. Biscuit King's 
"home of the ugly biscuit" slogan is well known and well 
deserved, though the insult stops there. These delicious and 
decadent biscuits are made individually and have ingredients 
such as bacon, egg, and cheese combined and cooked 
inside. With a fun, laid-back atmosphere, the Biscuit King 
is a favorite of locals, kids, and visitors — the latter are often 
known to take home a half dozen biscuits to friends and 
family. If you're visiting on a weekend, be sure you're not in a 
hurry — you won't be the only one in line for a biscuit! 




OXFORD, MISSISSIPPI 
BIRMINGHAM, ALABAMA 


When it comes to Southern breakfast food. Big 
Bad Breakfast has you covered and then some. 

Chef John Currence's biscuits are the result of his 
realization 20 years ago that he had never spent 
time making biscuits. He found himself embarrassed 
to have somehow skipped over this fundamental 
element of Southern cooking, so he set his sights 
toward biscuit-making perfection. For years in his 
kitchens he held "who can make the best biscuit" 
competitions, and the winner would carry the title as 
a badge of honor. Eventually, he ended up with his 
current version: a fluffy, layered, and light cathead 
biscuit with black pepper and a hint of sweetness. 
Eat them as biscuit sandwiches or smother them 
with gravy. Order a helping at either of Big Bad 
Breakfast's locations. 

Oxford: 

719 N. Lamar 

662.236.2666 

CLtygroceryonUne.coin/restaurantplip?bbb 

Birmingham: 

5361 U.S. Hwy. 280 

205.490.7568 

facebook.com/bigbadbreakfastbbam 


9501 County Rd. 24 

251.928.2424 
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NASHVILLE, TENNESSEE 






<,R< 


What started in 201 2 as a roaming food truck has found a more 
permanent spot in the Gulch. Owners Karl and Sarah Worley both 
attended culinary school and knew they wanted to branch out on 
their own. After much discussion, they realized Karl's passed-down 
biscuit recipe was a perfect focus and a great canvas upon which to 
showcase Southern flavors. Biscuit Love has love for more than just 
biscuits, though — in many of their menu items, they give a nod to 
worthy tastemakers who have inspired them. Their hot chicken Princess 
sandwich, for instance, references Nashville's hot chicken institution. 
Prince's. Karl and Sarah source ingredients locally as often as they can, 
from what goes into the biscuits to what goes on top of them. Don't miss 
out on their new ham bar, where you will find five or six regionally sourced 
country hams sliced to order. The restaurant might be stationary now, but 
these light and buttery biscuits are still flying out of the kitchen. 

316 11th Ave. S. 

615 . 490.9584 




s CHARLESTON, SOUTH CAROLINA 

5 
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1 Chef Sean Brock learned to cook 

L 

biscuits when he was a kid and has 
been practicing ever since. He believes 
biscuit making is one of those things in 
which practice makes perfect. With the 
biscuits at Husk, he works for a balance 
of crispiness, fluffiness, and chew. The 
recipe is a combination of techniques he 
has learned over the years, first from his 
grandmother and later while he worked 
with Chef Bob Carter at the Peninsula Grill 
in Charleston. Sean adds freshly cracked 
black pepper and presents the finished 
biscuits with Benton's sack sausage gravy, 
or occasionally, shaved country ham. 

While Husk's menu changes daily, the 
biscuits can almost always be found — a 
good thing, as these comforting and fluffy 
rounds are addicting. 


biscuitlovetruck.com 


76 Queen St. 


843 . 577.2500 

huskrestaurantcom 


CHAPEL HILL, NORTH CAROLINA 


Sunrise Biscuit Kitchen's biscuits are big, buttery, and 
delicious odes to the true Southern biscuit. Based on owner 
David Allen's grandmother's recipe, these biscuits are 
made with high-quality ingredients by experienced hands. 
Their biscuit maker has been making their "bigger, better 
biscuits" for years. Served in sandwich form, the biscuits can 
be topped with practically anything you can think of, from 
eggs and cheese to sprouts and cucumbers. The Chapel Hill 
location of Sunrise Biscuit Kitchen is just that — a kitchen, with 
a drive-thru window perfect for a quick, easy, and delicious 
breakfast. 



Photo courtesy Sunrise Biscuit Kitchen 
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1305 E. Franklin St. 

919 . 933.1324 

sunrisebiscuits.com 



INTERNATIONAL 
BISCUIT FESTIVAL 

KNOXVILLE, TENNESSEE 


The sixth annual International Biscuit 
Festival will be held May 14-16 in 
Knoxville, Tennessee. Walk down 
Biscuit Boulevard and vote for the 
People's Choice winner, enjoy the 
Blackberry Farm Biscuit Brunch in the 
middle of downtown, and experience 
other biscuit-themed activities. At 
midday, the Biscuit Baking Contest 
starts, and by the end of the day one 
biscuit maker will be crowned Grand 
Champion. 

biscuitfestcom 
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See the South 

Just a few hours’ drive in Ainf direction 
all around the South, you’ll find enough to see 
and do for a lifetime of vacations. Grab a couple 
of girlfriends, arrange a family reunion, or sneak 
away yourself to any one of the destinations 
profiled in this special travel section. 
Throughout the South, cities are teeming with 
festivals, hot new restaurants, museums and 
nightlife. There are also relaxing indulgences 
like spa destinations, luxury mountain retreats, 
and natural attractions both breathtaking and 
awe-inspiring. 

The lure of the South extends through 
its delicious food, beautiful scenery and 
Southerners themselves. Welcome to the South, 
where hospitality reigns. 




#chowtime 



visitgreenwood.com 

#travelgreenwood DQ^ 


662 - 453-9197 • 1 - 800 - 748-9064 


This project is partially funded by Visit Mississippi. 
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Ridgeland.,.The Art of it All 


RidG ELAND IS THE PLACE FOK TRAVELERS LOOKING 

for fabulous shopping, a delicious meal and awesome 
accommodations. Whether for business or pleasure, 
in a group or on your own, our city offers so much to 
see and do. Just across the street from Mississippi's 
capital city of Jackson, an abundance of culture and 
history is at your fingertips* 

Ridgeland is the state's premier shopping 
destination with centers like Northpark Mall, 
the world-class lifestyle center Renaissance at 
Colony Park, and Township at Colony Park, a 
beautiful collection of signature shops, restaurants 
and residential areas. For the ultimate shopping 
experience, check out the Ridgeland Retail Trail, a 
compilation of Ridgeland 's locally owned boutiques, 
galleries, shops and spas. And don't miss the 
Mississippi Craft Center, featuring the works of over 
150 members of the Mississippi Craftsmen's Guild. 

More of the outdoor type? Ridgeland has 
numerous opportunities to enjoy sports at quality 


parks and facilities. The venues offer families a 
chance to enjoy picnics, outdoor cookouts and 
playgrounds, and they serve as locations for many 
festivals and special events throughout the year. The 
massive Ross Barnett Reservoir has 105 miles of 
shoreline and is bounded on the north by the historic 
Natchez Trace. 

Visitors return to Ridgeland time and time again 
to participate in our great events like the Ridgeland 
Fine Ails Festival and Sante South Wine Festival held 
in April and Natchez Trace Century Ride, each event 
punctuated by Ridgeland's incredible dining options. 

Come experience a place where 

HOSPITALITY TS MORE THAN JUST A WORO, 
TT^S OUR ART. 

WWW.VISITRIDGELAND.COM 

800 - 468-6078 



Collect. Create. Celebrate. iRmidgeland, the masterpieces are yours 
in an array of galleries, the Mississippi Craft Center; the state's 
premier shopping centers and the great outdoors. 



With an abundance of attractions and events, more than 1,600 quality 
hotel rooms and over 140 great restaurants, Ridgeland is the 
perfect stop for travelers seeking the arts - whether it be 
culinary, craft, fine art or just nature's creations. 


Ridgeland fine Ark f citival ^ 

April 18-19, 2015 

FEATURIMG 

Sante South Wine Festival & 

Ridgeland OBO r ^ 

Tandent Rally SOO-468-6078 www.vtsitridgeland.com 
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Visit Tupelo, Mississippi-where the power of 
possibility turns our culinary into our culture 


Long-known as the birthplace of Elvis Presley^'^j 
Tupelo is emei^ing as a culinary hot spot in a state 
known for its southern-fried fare. Just like the unique 
sound Elvis created, melding gospel, country, and 
rhythm and blues to create rock ‘n roll, Tupelo's 
culinary culture is a melting pot, celebrated through 
special events, festivals, and at tables throughout the 
city, at each meal, every day 

Tupelo's culinary culture takes the power of 
possibility to another level with something to satiate 
every appetite. A virtual cornucopia of taste, Tupelo 
is becoming a foodie destination in the South, one 
bite at a time. The town serves up everything from 
southern staples that soothe the soul to farm fresh 
creations straight from the earth. The birthplace of 
Elvis Presley, even the food pays homage to the city's 
favorite native son. Guests can eat like a king in the 
birthplace of the King at Johnnie's Drive-In, a full- 
service drive-in restaurant, serving up the same diner 
food that Elvis loved. Guests can even sit where he sat 
in the “Elvis Booth." Among the 


varied menu items at Johnnie's is the doughburgen 
A mixture of meat, water, and flour, the doughburger 
was first introduced during World War II when many 
items were being rationed. 

Tupelo's culinary culture has taken to the road, 
with an array of food trucks that are as unique as 
the fare that they serve. From haute cuisine to one 
of Mississippi's top ten hamburgers, all you need is a 
hearty appetite to enjoy what Tupelo is serving. 

In the South, food is less a means of nourishment 
than it is an integral thread in the DNA of what makes 
a southerner southern. The town that enabled Elvis 
to dream big still embodies that same contagious 
optimism that put him on a path to stardom, and 
today, it beckons visitors to come on in, have a 
bite to eat, and stay for a while. Creativity is the 
great equalizer among the town's eateries, where 
delectable cuisine is a given. But, when it comes to the 
experience, in Tupelo, anything is possible. 

WWW,TUPE LO.NET 

800 - 533-0611 


©ABG EPE IP LLC Rgr. US. PiiU & TM. Off. 



ARE YOU LOOKING 
FOR THE LUNCH 
SPECIAL OR A 

special lunch? 




Pirric iMerqfif) 


Whatever your inner foodie is craving, Tupelo, Mississippi can 
serve it up. From farm to table dinners and blue plate specials 
to dough burgers and fried blueberry donuts, Tupelo 
turns its culinary into a culture. 

^tupelofoodie 
Imagine what you can eat here! 


For a FREE visitors guide visit us online or call SOO-533-o6ll! 
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A City Becomes a Work of Art 


What begak as a three-day weekend event in 
2005 has flourished into a 10-day city-wide summer 
festival* Charleston, West Virginia is teeming 
with the arts all year long, but during FestivALL 
the city puts it in overdrive and literally turns its 
downtown into a work of art with 130 events and 360 
performances! 

FestivALL 2015 takes place June 19-28 and 
includes visual art instruction, displays and markets; 
culinary tastings from the city's many independent 
restaurants; theater performances; parades; and 
a plethora of eclectic live music and public art 
installations* Signature events include Live on 
the Levee (free concert and street fair at Haddad 
Riverfront Park amphitheater); riverboat cruises; 
Blues, Brews & BBQ; Wine and All That Jazz; 
National Public Radio's Mountain Stage; and the 
Mayor's Concert at the world-class Clay Center for 
the Arts & Sciences* 


Past FestivALL headliners have included The 
Neville Brothers, Booker T and the MGs, Gladys 
Knight, Kool and the Gang and Robert Cray to name 
just a few Excitement is building with Charleston's 
insiders and visitors alike in anticipation of the 
announcement of FestivALL 2015 lineup. 

A vibrant capital city. Charleston is known for 
its small town charm and hospitality* Conveniently 
located at the confluence of three interstates and two 
scenic rivers, Charleston West Virginia boasts 1600 
hotel rooms within walking distance of most of the 
FestivALL venues. Truly a family-fun event! 

For more information, visit 

FESTIVALLCHARLESTON.COM. AnD TO 

LEARN MORE ABOUT HiP, HISTORIC... 

Almost Heaven, visit charlestonwv.com 



FAMILYVIBE 


Charleston boasts a rtch music and 
arts scene - not just for adults, but 
for families, too* From the Clay 
CerT(e||for the Arts & Sciences, 
KwWyniieston Civic Center, 
of small venues, 
a wide variety of 
choices* Make 

destination, 
ahddorr^ ?orgl-6|^ bring the kids. 
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Southwest Virginians Culinary Scene Has Deep Roots 

In i til'] AllllJNTAiNK IJKiSoin'HV|.‘I^ST VIHCpSI^TIA 

tho culiiiEiiy scscno is Ixjoming, with fiirm-lo-Uiblc 
products motefl in I he inounLain Li^adilions of this 
ix?gion. Abingdon, Virginia makesa gi^eat home 
base to explore the many farmers markets and 
independent rest-aurants that populate this region. 

New micro-brcw^ei^ies and wineries aro popping up 
ix^gulaidy. i^nd ;^uiIh>iUjc mnuiHain moonshine is 
stepping out of the shadows with licensed distilleries. 




WWW*ROOTEDlNAPPALACI3[A*€OM 
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YOU CAN ALWAYS COUNTON ABINGDON .. ^ 

FOR OUTDOOR FUN. LIVE MUSIC AND AMAZING \ 
RESTAURANTS. JO ^N A GROWING CHOF?US \ T 
OF HAPPY PEOPLE CHOOSING DELICIOUS AND 
HEALTHY LOCAL FOODS EVERY DAY. 

VIStT OUR WEBSITE FOR A UST OF PARTICIPATING 
RESTAURANTS. INNS AND RETAILERS. 







the 


advertisement 


Come taste Italy in Appalachia, here in Marion County, 


West Virginia’s peppbroni roll was first 
baked in Fairmont, WV, as a lunch for the coal 
miners. The simple, versatile treat is our official food, 
and one of our best-kept secrets: you can find them 
in any convenience store around the state, but hardly 
anywhere outside our borders. 

The Italian influence in Marion County extends 
well beyond the pepperoni roll. 

Each holiday season, we pay homage to our 
Italian roots with the lavish Feast of the Seven 
^ — ~ — — ~ — 
West Virginia Pepperoni Roll Recipe 

( Ingredients 

1 1/3 cup warm water 
3 teaspoons dry yeast 
I 1 teaspoon salt 
I teaspoon sugar 
I 4 cups bread flour 
I 4 tablespoons extra-virgin olive oil 
72 stic ks of pepperoni about 4" long (sliced pepperoni can also be 
I used) 

Directions 

I -Place warm water in a warm mixing bowl and add yeast Stir 
to dissolve and let stand 3 minutes. Add salt and sugar and stir 
thoroughly. 


Fishes, where you can taste authentic cuisine from 
around the area, and watch cooking demos to learn 
to prepare traditional seafood. 

The rest of the year, you can dine at one of our 
many long-standing Italian eateries, many of which 
have been around for decades, 

WWW.FAIRMONTWVFUN.COM 
INFO@MARIONCVB,COM 

1 - 800 - 834-7365 

Add flour and olive oil and mix, using hands until you can 
knead the dough without it sticking to your fingers. Add more flour, 
if needed. 

•At cutting board, knead dough, occasionally dusting with 1 teaspoon 
flour, until a Arm, smooth homogenous ball is formed, about 15 
minutes. Place ball of dough in a lightly oiled mixing bowl, cover with 
a clean kitchen towel and allow to rise in a warm place until Its si7.c is 
doubled, about 2 hours. Punch down and divide into 24 equal pieces. 
•Heat oven to 35tT 

•Flatten each piece of dough rolling up 3 pepperoni sticks in each. 
Place on baking sheet about 3 inches apart and let rise until double 
in size. Bake about 15 minutes until tops begin to brown. Eat warm or 
cool and store in airtight container. 

•Pepperoni rolls can be eryoyed as is or sliced open and topped with 
mozzarella cheese, sauce and/or Oliverio Italian Style Peppers. 



WV’s Secret Treat 


Taste 


Taste this savory 


in 


WV staple for 
yourself, at the 
original Country 
Club Bakery in 
M^lon County. 
Or, bake some 
yourself: 





« 







Ifs timd to diKOver 


IL 9 LIIIRT I.W UIDi^UVO^I 

COUNTY 




1 - 800 - 834-7365 

www.fairmontwvfun.com 


info@marioncvb.com 

f # G 9 8" 
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Gainesville, a Great Little Getaway 

In Gainesville, Florida, you can paddle 
a 72 degree spring-fed river and take in an amusing 
play at the Hippodrome Theatre in downtown, all 
within a 45 minute drive* 

At the Florida Museum of Natural History, you 
will find Florida fossils, the largest collection of 
moths and butterflies in North America, and much 
more* Step into the Butterfly Rainforest, and walk 
among butterflies and birds from around the world* 

Discover the Ham Museum of Art, which houses 
one of the largest collections of university ovmed 
art in the country* 

Gainesville's restaurants truly embrace local and 
organic food. Some of our favorites include Blue 
Gill Quality Foods, Southern Charm Kitchen, and 
Blue Highway Pizza. Gainesville is also home to First 
Magnitude and Swamp Head Brewery. Enjoy their 
brews in local bars and restaurants, or try a pint at the 
brewery 

Come visit Gainesville, 

A GREAT LITTLE GETAWAY. 



Head south and enjoy fried chicken at Southern Charm Kitchen. Ifs so good, it’s a divine experience. Dive into delicious 
meals at Blue Gill, Mildred's and The New Deal Cafe prepared by award-winning chef Bert Gill. Sip refreshing craft beer 
from First Magnitude and Swamp Head Brewery. Experience a taste of Florida in Gainesville, a great little getaway. 

‘^iklNESnUE 

f VisitGainesvilleFlorida 3S2.374.5260 VishGainesville.coin Gainesville 







///////COOKBOOK SHELF 
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BY GINNY HEARD 

RECIPES AND PHOTOS REPRINTED WITH PERMISSION 

FROM BACK m THE DAY BAKERY MADE 
WITH LOVE BY CHERYL DAY AND GRIFFITH 
DAY (ARTISAN BOOKS, 2015) 

PHOTOGRAPHY COURTESY OF ANGIE MOSIER 


W hen reading their cookbooks or walking into 
the Back in the Day Bakery in Savannah, 
Georgia, you get the impression that the Days 
live in a magical fairytale. Surely sparrows must tie CheryFs 
apron strings and enchanted field mice help her measure 
ingredients. Cheryl and her husband Griff make sure they 
not only bake incredible treats, but also pay attention to 
every detail. This is a bakery reminiscent of childhood, warm 
and friendly and always ready to share its plenty. In their 
second cookbook. Back in the Day Bakery Made With Love, 
Cheryl and Griff do just that, sharing not only recipes, but 
tips, thoughts, and crafts to make all of your homemade efforts 
even more special. 


Tell us about your bakery and neighborhood. 

When we first opened the bakery, the neighborhood was a little 
rough around the edges, but it has grown, and its corners have 
rounded out. Now we have people from all walks of life, from 
creative types to students to families. We knew we wanted to be 
in an area that would allow us to have regulars, not just transient 
customers. We like to think of our bakery as a gathering place. 
Our regulars have made us a part of their lives, and they have 
become a part of ours. I especially love it when kids come in who 
we have known since they were little— we even have a spot in the 
back where weVe measured a few of them over the years. 


, ORE than 100 
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What made you and Griff decide to open a bakery? 

Going to culinary school wasn’t as popular when we were 
coming up, so we didn’t think to do that. But we’ve always 
liked to cook. Griff was always the person who brought food 
to parties and catered for small get-togethers. We finally came 
to a point in our lives where we wanted to do something we 
were passionate about. We weren’t sure how successful we 
would be in transitioning from self-taught cooks to owning 
our own place, so it took a leap of faith to do so. We’ve been 
very fortunate— Griff is also part businessman, and we both 
have a great work ethic. My niece recently said that we are 
'diving the dream.” 

You say you and Griff have clearly defined roles? 

We learned that the hard way. We’re both passionate about 
the same things, but had never worked together. As a married 
couple, you can imagine it could get a little tricky, and there 
were things for us to sort out. Griff runs the business side of 
things, and I’m in charge of the creative side of the bakery— 
from the atmosphere of the entire restaurant down to the small 
touches on packaging. Griff says that I’m the CCO and he’s the 
CEO. It’s a good combination. (But I’m glad I’m on my side.) 

Tell us about the craft of scratch baking. 

It’s very important to us to carry on the tradition of heirloom 
scratch baking. We want to preserve the ways that we were 
taught: doing things by hand, paying attention to the small 
details, and being creative with recipes and making them our 
own. We think it’s important to continue how our mothers and 
grandmothers taught us, mixing ingredients in a bowl to bring 
something to the table for friends and family. 

What is one kitchen item you must have? 

It depends on what you’re making. You have to have your 
measuring cups, spoons, and a nice mixing bowl. A stand mixer 
is helpful but you do not have to have one. I still remember the 
day that my mother got a stand mixer— before then she used to 
make her meringue with a whisk. I also love inexpensive bowl 
scrapers— you can use them in all sorts of ways. 

Tell us about your love for buttermilk. 

I think every self-respecting Southerner has buttermilk in their 
fridge, at least for baking. I use buttermilk in so many things. 
I love the richness it adds to recipes, from biscuits to cakes. I 
have become pretty particular about the type I buy now. I get 
my buttermilk from Southern Swiss Dairy. I know it’s local, and 
I know my cow’s name (Pecan!). 


- y Visiting Savannah? Drop 
by the bakery and pay 
Cheryl and Griffith a visit, 

Back in the Day Bakery 

2403 Bull Street 


Savannah, Georgia 



How do you come up with recipes? 

We come up with our recipes in all sorts of ways— I literally dream 
them up sometimes. We’re inspired seasonally and through our 
travels, and sometimes we’ll just come across a fiavor combination 
and think, "Oh, that would be good in a cake.” 

What is your favorite thing to bake? 

You go through phases, and as a scratch baker I like to challenge 
myself. Right now I’m really into making pies. I think people 
appreciate the delicate fiavors and textures of pies, and to me it 
is like the craft of baking in a bowl. I also love to make biscuits— 
it is actually a similar process to making a piecrust. I like getting 
my hands in there, cutting in the butter, and the whole process 
of "handmade.” Griff, of course, loves making bread— that’s his 
specialty. 

You say you and Griff frame your business as one person 
baking for another. 

That has always been our mission. We think of one person 
sitting down to enjoy what we make. We want each person who 
comes to our bakery to feel like we made that treat just for them. 
We still enjoy secretly watching people eat our food; we want to 
know that others enjoy things as much as we do! n 
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ORANGE BUTTERMILK PIE 

Recipe from Back in the Day Bakery Made 
with Love by Chieryl Day and Griffith 
Day (Artisan Books, 2015) 

Yield: 1 (9-lnch) pie 

/ created this pie in the middle of 
the winter, when clementines and 
satsuma oranges are in season. The 
flavor is simple and pure, and you 
can use any oranges that you like. 
Buttermilk is the key ingredient, so 
use the good stuff you can sometimes 
find in farmers' markets, if possible. 

Shortcut Piecrust (recipe folloujs), 
baked and cooled 
6 tablespoons unsalted butter, 
softened 

1 cup sugar 

2 large eggs, separated 

3 tablespoons unbleached 
all-purpose flour 

1 teaspoon orange zest 

2 tablespoons fresh orange juice 
V4 teaspoon fine sea salt 

1 cup ujhole buttermilk, at room 
temperature 

Sujeetened ujhlpped cream 
Garnish: fresh clementine or orange 
segments 

1. Position rack In middle of oaen; 
preheat to 325°. Place prepared 
Shortcut Piecrust on a baking sheet. 
Set aside. 

2. In the bouul of a stand mixer fitted 
ujlth the paddle attachment, beat 
butter and sugar at medium-high 
speed until fluffy, 3 to 5 minutes, 
stopping occasionally to scrape 
sides of bouul. Add egg yolks, beating 
to combine. Add flour, orange zest 
and juice, and salt, beating until 
combined. With mixer on louu speed, 
gradually add buttermilk, scraping 
douun sides of bouul as needed. 
(Mixture uulll appear separated.) 

3. In a medium bouul, using clean 
beaters, beat egg uuhltes until soft 
peaks form. Fold one-fourth of egg 
uuhltes Into buttermilk mixture. 
Gently fold In remaining egg uuhltes 


until completely combined. Pour 
filling Into prepared Shortcut 
Piecrust. 

4. Bake until filling Is golden and 
puffed at edges and center Is mostly 
set, 45 to 55 minutes. (Couer edges 
uulth aluminum foil to preuent excess 
brouunlng. If necessary.) Let cool on 
a uulre rack 2 to 3 hours. (Pie uulll 
continue to set as It cools.) Serue at 
room temperature or chilled uulth 
uuhlpped cream. Garnish uulth orange. 
If desired. Couer, and refrigerate up 
to 2 days. 

SHORTCUT PIECRUST 

Recipe from Back in the Day Bakery Made 
with Love by Cheryl Day and Griffith 
Day (Artisan Books, 2015) 

Yield: 1 (9-lnch) piecrust 

This is an easy-peasy piecrust that 
is simply pressed into the pan. It's 
buttery and flaky, yet no rolling is 
required. 

1V2 cups unbleached all-purpose 
flour 

V4 cup firmly packed light broujn 
sugar 

V2 teaspoon fine sea salt 
11 tablespoons unsalted butter, 
melted 

1 large egg, lightly beaten 

1. In a medium bouul, uuhlsk together 
flour, sugar, and salt. Gradually add 
melted butter, stirring uulth a fork 
until mixture Is euenly moist and 
crumbly. 

2. Press dough euenly Into bottom 
and up sides of a 9-lnch pie plate. 
Crimp edges as desired. Freeze 15 
minutes to set. Preheat ouen to 375°. 

3. Top piecrust uulth a piece of 
parchment paper, letting ends extend 
ouer edges of plate. Add pie uuelghts. 

4. Bake until edges begin to set, 
approximately 10 minutes. Carefully 
remoue paper and uuelghts. Brush 
bottom of piecrust uulth beaten egg. 

5. Bake until golden brouun, 6 to 10 
minutes more. Let cool completely. 



''The Secret to 
Southern 
Pecan 
Pies^^ 



GOLDENEAGLESYRUP.COM 


FAYETTE, AL 
205 - 932-5294 



Snowden 

Sausage Company 
Great for the Grill 

Andalusia Alabama 
334 - 222-6042 
snowdensausage.com 



//// RECIPE INDEX 

BREADS 

Avocado and Egg Toast 37 
Banana Bread Pancakes 68 
Buttermilk Biscuits 49 
Classic Banana Bread 66 
Classic Cheese Toast 36 
Jalapeho-Cornmeal 
Pancakes 41 

Grilled Peanut Butter and 
Banana Bread Sandwiches 70 
Nutella and Biscoff Toast 37 
Peanut Butter and Banana 
Toast 38 

Quick Monkey Bread Rolls 34 
Saturday Morning Cinnamon 
Toast 36 

Shortcut Piecrust 92 
Strawberries and Cream 
Toast 38 

DESSERTS 

Banana Bread Icebox 
Dessert 69 

Banana Bread Pudding 68 
Caramel-Apple Jacks Bundt 
Cake 55 

Eruity Pebbles Confetti 
Cupcakes 52 
Golden Grahams S'mores 
Pie 54 

Mini Cheesecakes with 
Marinated Strawberries 64 
No-Bake Cereal Cookies 54 
Orange Buttermilk Pie 92 
Peanut Butter-Chocolate 
Cheerios Bars 55 

MAIN DISHES 

Chicken Biscuits 50 
Elat Iron Steak and Eggs 44 
Loaded Breakfast Nachos 45 
Open-Eace Egg Sandwich with 
Waffled Toast 45 
Personal Breakfast Pizzas 44 


Pimiento Cheese Breakfast 
Casserole 32 
Sausage and Egg English 
Muffins 48 

Sausage and Sweet Potato 
Erittata 41 

Springtime Asparagus 
Risotto 63 

Strawberry-Almond Erench Toast 
Casserole 15 

MISCELLANEOUS 
Cream Cheese Erosting 52 
Homemade Vanilla Pudding 69 
Iced Cinnamon Coffee 34 

SALADS & STARTERS 

Berry Salad with Orange-Lime 
Syrup 33 

Roasted Beet and Orange 
Salad 62 

Smoked Salmon Deviled 
Eggs 61 

TOPPINGS 

Banana-Rum Sauce 68 
Buttered Honey 15 
Caramel Sauce 55 
Pineapple-Pecan Syrup 68 
Sausage Gravy 49 

////WHERETO FIND IT 

GENA KNOX SUPPER CLUB 
Pages 59-64 

Leaf dinner plate in Constance by 
Bernardaud available at Replacements, 
800-737-5223, replacements.com. 
Location courtesy of Ashley Byrom, 
Birmingham, Alabama. 


The South's Finest Shelled 



f^mihuiue 






and Candy Pecans 

106 Victoria Street 
Louisville, AL 36048 

334-266-5388 

1-800-697-3226 

lpcpecan@ala.net 


www.louisvillepecan.com 
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‘*A Cut Above The Rest 

''^"""'feUARANIlE 


• Usefat Ptvducfs 
J • Tremendous Value 


• Amazing Prices 


Y our Church, Club, Team, School or 
Youth Group will work directly 
with the factory to make 40% profit. 

Your FUND IU\ISER will siell: 

* Kitchen Knives. Utensils and Gift Sets 
• Cookbooks, Stoneware and Quick Mixes 


Fund Raising 


1.40% Profit 

2. USA Kitchen Items 

3. Easy System 




Celebrating 67 years of remarkable 
cutlery, service and value! 1948-2015 


Made in the 

^USA 

W'ryt irl'Kv 


Rada Cutlery is 100% American Made 
- raw materiah and comtruction! 


Rada Cutlery’s reputation for 
Made in the USA quality is well 
known. We have made and sold 
over 142,000,000 knives since 1948’ 


You deserve a fundraiser that is 


EASY for YOU ! 


Request your FREE catalog 
and information packet: 

1 - 800 - 311-9691 

or www.RadaCutlery.com 

NOTE: Dept A15TAS 


HAPPY 

HOME. 


Real. 

Southern . 
Flavor. 




Order Online 
www.SouthernFlavoring. com 


Call Toll Free 
1-800-765-8565 



Merritt Pecan Co.*Hwy, 520 ^Weston, GA 


Quality 

^Products,,, 


Fresh From Our Orchards 


Pecans ^ Pecan Candies 
Pecan Pies ^ Roasted Pecans 
Homemade Cakes ^ Giets 
Souvenirs ^Jellies and Sauces 
Giet Boxes and Baskets 
Cookbooks 

Open Every Day 

(except Christmas Day) 

HOURS: 7 A.M. TO 7 P.M. 


1 -800-762-9 1 52 www.merritt-pecan.com 
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Scrumptiousness. 
Shipped from the Source. 


Introducing Direct Eats - 

The only nationwide online specialty food marketplace 
that ships for FREE right from the source! 


Do you hve great locaf food but have difficulty finding it? Are you tired 
of paying too much for small quantities? Introducing Direct Eats, 
the only nationwide online marketplace for specialty foods - 
delivering yummy goodness direct from the maker to your door. 

Direct Eats provides quality food from thousands of specialty 
makers across the country and ships for FREE to anywhere in 


the U,S - all in convenient pantry-sized portions. Whether you 
want the best barbeque sauce sent to Miami or gluten free apple 
pie shipped to Houston, it's all available at di recteats.com. 

Search the scrumptiousness we taste-tested ourselves and 
discover the unique stories from the makers that makes their 
food so special. Shop now at directeats.com. 



direcYeats 






Always Free Shipping 


■ooaco' 


www.directeatsxom 


i 






Headed to the CharLestori Wirie 
+ Food FesfmaL? Jolri us for our 
Wake + Bake at CaLLle’s Kitchen 
on March 7. For more Info, -ulslt 

charlestonwineanclfoocl.com. 


//////DISHIt^G WITH 


arrie Morey has taken her mother’s recipe for 
I biscuits and turned it into a booming business. 

Between her biscuit retail company, Callie’s 
Charleston Biscuits, her first cookbook, Callie's Biscuits 
and Southern Traditions, and her new eat-in venture, 
Callie’s Hot Little Biscuit, Carrie continues to fill the 
biscuit- shaped void in our hearts as she practices this 
Southern art. 

Favorite way to top a biscuit? 

Fm a classic girl— I like them with a big pat of salted butter. 

Favorite breakfast food other than biscuits? 

I love bacon, sausage, and grits all mixed together— it may 
not be the prettiest presentation, but it’s what I crave. 


Have your girls started helping you in the kitchen? 
They have been helping me since they could stand. It’s 
my favorite part of every day— truly our shared craft. 

Favorite biscuit other than your own? 

I can still remember the taste of the biscuit— it had a 
fabulous buttered crunchiness on the outside and was 
like a down pillow on the inside. It was about three 
years ago at a Southern Foodways Alliance event at Jim 
'N Nick’s Bar-B- Q during the Charleston Wine + Food 
Festival. I tasted one biscuit and then another. I headed 
right through the kitchen doors to find who was making 
them. It was a woman from Birmingham whose name 
escapes me. 


Three things you always have in your pantry? 

I always have San Marzano tomatoes and canned white 
beans on hand for soups, stews, and salads. They’re 
year-round musts. Tuna fish packed in olive oil is our 
weekly staple. And, of course, we’re never without flour. 

How many biscuits do you make in an average day? 
3,000 to 10,000 a day, depending on demand. 

Favorite midnight snack? 

If it’s savory and fried, I simply can’t resist it— fried 
chicken, mozzarella sticks, French fries, and onion rings 
are all on the list. 


Best experiment turned menu item? 

Without a doubt, it’s our biscuit bowls. The possibilities 
for filling them are endless. The trend may be to ''put an 
egg on it,” but for me it’s all about putting it in a biscuit 
bowl. From grits to soups and stews, and even ice cream. 


What music do you listen to in the kitchen? 
Currently I’m really into my "Ambrosia” station on 
Pandora, but Dolly Parton always keeps me cooking 
when the days start early. 


When did you decide your mother's biscuits could be 
a business? 

When I packed some warm ham biscuits for my then- 
new friend, now-husband’s plane ride. He proposed 
shortly thereafter. 


J 



Photo courtesy Jason Stemple 


Louisiana Yams 

R ecipe Contest 

in Prizes! • Winners featured in 

Louisiana Cookin' Magazine 



How to Enter: The Sweet Rewards Recipe Contest is sponsored by the 

Louisiana Sweet Potato Commission in conjunction with 
Louisiana Cookin' Magazine. All entries must be original 
recipes. Enter from January 1 to June 1, 2015. For details, 
go to www.louisianacookin.com 


Five categories * Fresh Sweet Potatoes • Professionals 

for entries: * Canned Sweet Potatoes • Students 

• Frozen Sweet Potatoes 


ALEXIA 



leuisianacuhin.catrk^j^ 


^LOUISIANA 
^RESTAURANT 
ASSOCIATION 




l_nUIBIA1SIA 


EET POTATOES 
yams 




The Louisiana Sweet Potato Commission provides recipes and nutritional information at www.5weetpotato.org 





From grandmothers to mothers, from mothers to daughters, since 1894, great bakers have 
passed down the knowledge that there's no substitute for Swans Down® Cake Flour. For perfect cakes, 
cookies, muffins, and more, nothing guarantees that first-bite smile like Swans Down. 

For great recipes and more, visit swansdown.com 
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